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other  arts,  gradually  advancing  towards  perfection 
and  the  more  rapid  mult  the  progrefs  be  when  tajie 
and  fancy  are  united.  Thefe  indeed  are  fo  particularly 
sequifite  in  the  arts  of  cookery,  &c.  that  much  depend, 
upon  them.  It  is  therefore  with  a view  to  the  inv* 
provement  of  both  that  the  prefent  work  is  offered  to 
the  public. 


.1  he  ■ generality  of  books  of  this  kind  are  fraught 
with  fo  many  extravagant  and  ufelefs  receipts,  and 
fuch  or  them  as  might  be  ufeful  are  written  with  fo 
little  accuracy,  or  attention  to  method,  that  they  are 
not  only  rendered  exceedingly  perplexing,  but  in  many 
inftances  totally  unintelligible. 

As  this  work,  however,  is  intended  for  the  benefit 
of  all  ranks  and  conditions,  as  well  for  thofe  who  have 
attained  a tolerable  knowledge  of  thefe  arts,  as  thole 
who  have  had  little  opportunity  of  forming  any  pro- 
per notion  of  them,  we  have  occasionally  given  exam- 
ples of  the  moft  plain  and  fimple,  and  of  the  moth 
fumptuous  and  elegant  diflies,  now  in  requeft  j and 
have,  at  the  fame  time,  ufed  fuch  familiarity  of  expref- 
fion  and  regularity  of  method,  as  that  any  perfon,  with 
the  flighted:  attention,  may  comprehend  them. 

We  have  fliown  what  are  the  proper  garnifliing  for 
Mies  of  different  kinds,  how  they  ought  to  be°pre- 


a 


pared. 


IV 


PREFACE. 

pared,  and  in  what  manner  they  may  be  difplayed  to 
the  heft  advantage. 

We  have  alfo  given  a lift  of  things  in  feafon 
throughout  the  year,  with  directions  for  the  judicious 
choice  of  provifions,  and  for  truffing  poultry  ; and 
likewife  examples  of  tables  from  five  to  nmeteen  difhes, 
befides  removes.  And  to  illuftrate  both  the  manner' 
of  trailing  and  placing  difhes  on  a table,  an  engraved 
ipecimen  of  each  is  annexed. 

We  have,  for  the  conveniency  of  our  readers,  di- 
vided the  prefent  edition  into  three  diftinCt  parts,  viz. 
cookery,  pajlry,  and  confectionary.  Thefe  parts  we  have 
again  fubdivided  into  particular  chapters,  fo  that  by 
glancing  the  title  of  the  chapters,  any  receipt  may  be 
eafily  difctivered ; and  to  this  edition  we  have  likewife 
added  a great  many  valuable  receipts,  never  before 
pubiilhed  in  any  book  of  this  kind. 

In  fhort,  we  have  endeavoured,  throughout  the 
whole,  to  render  this  book  generally  ufeful,  to  recon- 
cile fmplicity  with  -elegance,  and  variety  with  (economy. 
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CHAP.  I. 

OR,  DIRECTIONS  FOR  THE  CHOICE  OF 
PROVISIONS. 


Beef.- 


X beef5  Y young,  will  have  a 
'J'  fine  finooth  open  glain,  of  a 

pleafing  carnation  red,  and  very  tender  ; the 
fat  rather  white  than  yellow,  and  the  fuet  white. 
The  grain  of  cow  beef  is  clofer,  the  fat  whiter 
than  that  of  ox-beef,  but  the  lean  not  fo  bright 
a red  as  the  other.  The  grain  of  bull-beef  is 
fiill  clofer,  the  fat  hard  and  fkinny,  the  lean  A 
a deep  red,  and  has  a fcronger  fmell  than  either 
cow  or  ox- beef. 

Mutton. — If  you  fqueeze  young  mutton  with 
your  fingers,  it  will  feel  very  tender  ; but  if  old, 
u will  feel  hard,  and  continue  wrinkled,  ami 
the  fat  will  be  fibrous  and  clammy.  The  grain 
of  ram-mutton  is  clofe,  the  flefh  of  a deep  red 
and  the  rat  fpongy.  The  flefh  of  ewe-mutton 
is  paler  than  that  of  the  wedder,  and  the  grain 
is  clofer.  Short-flianked  is  the  bell, 

Lamb — - The  head  of  a lamb  is  good,  if  the 
eyes  are  bright  and  plump  ■ but  if  they  are  funk 
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nn cl  wrinkled,  it  is  ftale.  If  the  vein  in  the  neck 
of  the  fore-quarter  appear  of  a fine  blue,  it  is 
frefh  ; but  if  green  or  yellow,  it  is  ftale.  In 
the  hind-quarter,  if  there  is  a faint  difagreeable 
fmell  near  the  kidney,  or  if  the  knuckle  be  very 
limber,  it  is  iiot  good.  . ' 

Veal. — The  flefh  of  a cow-calf  is  whiter  than 
that  of  a bull,  but  the  flefh  is  hot  fo  firm  ; the 
fillet  of  the  former  is  generally  preferred,  on 
account  of  the  udder  j if  the  head  is  frefh,  the 
eyes  will  be  plump  ; if  ftale,  they  will  be  funk 
and  wrinkled.  If  the  vein  in  the  fhouldci  is 
not  of  a bright  red,  the  meat  is  not  irelh  ; and 
if  there  are  any  green  or  yellow  fpots  in  it,  is 
very  bad.  A good  neck  and  breaft  will  be  white 
and  dry ; but  if  they  are  clammy,  and  look  green 
or  yellow  at  the  upper  end,  "they  are  ftale.  i he 
kidney  is  the  foonelt  apt  to  taint  in  the  lorn,  and 
if  ftale,  it  will  be  foft  and  flimy.  A leg  is  good 
if  it  be  firm  and  white  ; but  bad,  if  limber,  and 
the  flefh  flabby,  with  green  or  yellow  fpots. 

pork.- — Meafley  pork  is  very  dangerous,  to 
eat ; but  this  you  will  know  by  the  fat  being 
full  of  little  kernels.  If  it  is  young,  the  lean 
will  break  on  being  pinched,  and  the  fkm  will 
dent,  by  nipping  it  with  the  fingers  - the  fat 
like  lard,  will  be.foft  and  pulpy..  If  the  r..md 
is  thick,  rough,  and  cannot  be  nipped  with  the 
fingers,  it  is  old.  If  the  flefh  .is  cool  and  fmooth 
it  is  frefh,  but  if  clammy  it  is  tainted  ; and  the 
knuckle  part  will  always  be  the  worft. 

Hams. — Thofc  are  the  beft  which  hare  the 
Ihorteft  fliank.  If  you  put  a knife  unde^the 
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bone  of  a ham,  and  it  come  out  clean,  and 
fmell  well,  it  is. good ; but  if  it  be  daubed  and 
fmeared,  or  has  a difagreeable  fmell,  don’t 
buy  it. 

Bacon. — If  bacon  is  good,  the  fat  will  feel 
oily,  and  look  white,  and  -the  lean  will  be  of  a 
good  colour,  and  flick  clofe  to  the  bone  ; but 
it  is  not  good,  or  will  be  nifty  very  foon,  if 
there  is  any  ftreaks  in  the  lean.  The  rhind 
of  young  bacon  is  always  thin  5 but  thick  if 
old. 

Brawn. — The  rhind  of  old  brawn  is  thick, 
and  hard  ; the  young  is  moderate.  The  rhind 
and  fat  of  barrow  and  fow  brawn  are  very  ten- 
der. 

Venifon. — The  fat  of  venifon  rnuft  determine 
your  choice  of  it.  If  the  fat  is  thick,  bright 
and  clear,  the  clefts  fmooth  and  clofe,  it  is 
young ; but  if  the  clefts  are  wide  and  rough, 
it  is  old.  Venifon  will  firft  change  at  the 
haunches  and  fhoulders.  You  will  judge  of 
its  newnefs  or  ftalenefs,  by  its  fweet  or  rank 
fmell.  If  tainted,  it  will  look  greenifh,  or  in- 
clining to  black. 

Bnrkies. — If  a cock-turkey  is  young,  it  will 
have  a fmooth  black  leg,  with  a fhort  fpur  ; the 
eyes  full  and  bright,  and  the  feet  limber  and 
moift  ; but  obferve,  that  the  fpurs  are  not  fcra- 
ped  to  deceive  you.  When  a turkey  is  ftale, 
the  feet  are  dry  and  the  eyes  funk.  The  fame 
rule  will  determine,  whether  a hen-turkey  is 
Irefh  or  ftale,  young  or  old  ; with  this  differ- 
ence, that  if  flie  is  old,  her  legs  will  be  rough 
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and  red  ; if  with  egg,  the  vent  will  be  foft  and 
open  ; but  if  file  has  no  eggs,  the  vent  will  be 
hard. 

Cocks  and  Hens . — The  fpurs  of  a young  cock 
are  fhort ; but  the  fame  precaution  is  neceflary 
here,  as  was  obferved  in  that  of  the  turkey. 
Their  vents  v/ill  be  open,  if  they  are  dale;  but 
clofe  and  hard,  if  frefh.  Hens  are  always  bed 
when  full  of  eggs,  and  juft  before  they  begin 
to  lay.  -The  comb  of  a good  capon  is  very 
pale,  its  bread  fat,  and  it  has  a thick  belly  and 
a large  rump. 

Geefe . — A yellow  bill  and  feet,  with  few 
hairs  upon  them,,  are  the  marks  cf  a young 
' goofe  ; but  thefe  are  red  when  old.  The  feet 
will  be  limber,  if  frefh  ; but  did  and  dry,  if 
old.  Green  geefe  are  in  feafon  front  May  to 
June,  till  they  are  three  months-old.^  A dub-, 
ble  goofe  is  good  till  it  be  five  or  fix  months 
old,"  and  fliould  be  picked  dry.  The  fame 
rules  will  hold  for  wild  geefe.,  with  refpeft  to 
therr  being  young  or  old. 

- Ducks.--  1’he  legs  of  a new  killed  duck  are 
Umber  j and  if  fat,  its  belly  will  be  hard  and 
thick.  The  feet  of  a dale  ciuck  are  dry  and 
did.  Thole  of  a tame  duck  are  of  a duiky 
yellow,  and  thick.  The  feet  of  a wild  duck 
are  fmaller  than  a tame  one,  and  are  cf  a red- 


dim  colour. 

P he  (Hants. — Thefe  very  beautiful  biros  are 
of  ihe  "Englifii  cock  and  hen  kind,  and  of  a 
fine  flavour.  The  cock  has  fpurs,  but  the  hen 

is  mod  valued  when  with  egg.  Ihe  fpurs  of 

a young 
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a young  cock-pheafant  are  round  ; but  if  old, 
they  are  long  and  Iharp.  If  the  vent  ,of  the 
hen  be  open  and  green,  die  is  dale  ; if  flie  is 
with  egg,  it  will  be  foft. 

Woodcocks . — A 'woodcock  is  a bird  of  paf- 
fage,  and  is  found  with  us  only  in  the  winter. 
They  are  bed  at  a fortnight  or  three  weeks  af- 
ter their  firft  appearance,  when  they  have  ref- 
ted  after  their  long  flight  over  the  ocean.  If 
fat,  they  will  be  firm  and  thick,  and  a vein  of 
fat  will  run  by  the  fide  of  the  bread  ; a lean 
one  will  feel  thin  in  the  vent.  If  newly  kil- 
led, its  feet  will  be  limber,  and  the  head  and 
throat  clean  ; but  the  contrary,  if  dale. 

Partridges. — Autumn  is  the  feafon  for  par- 
tridges ; if  young,  the  legs  will  be  yellowifh, 
and  the  bill  of  a dark  colour.  If  old,  the  bill 
white  and  the  legs  blue.  If  frelh,  the  vent 
w ill  be  firm  ; but  if  dale,  it  will  look  green- 
ith,  and  the  lkin  will  peel  when  rubbed  with 
the  finger. 


Bujkards. — The  fame  rules  given  for  the 
cnoice  or  the  turkey  will  hold  with  refpedf  to 
this  bird. 

Pidgeons.  Thefe  birds  are  full  and  fat  at 
t te  vent,  and  limber-footed  when  new  ; but  if 
the  toes  are  harflt,  and  the  vent  loofe,  open 
and  green,  they  are  dale.  If  old;  their  legs 
will  be  large  and  red.  The  tame  pidgeon  is 
preferable  to  the  wild,  and  fhould  be  large  in 
the  body,  fat  and  tender;  but  the  wild  pid- 
geon  is  not  fo  fat.  Wood-pidgeons  are  larger 
than  wild  ones,  but  in  other  relpedts  likfcthem. 
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The  fame  rules  will  hold  in  the  choice  of  the 
plover,  field-fare,  thrufh,  lark,  blackbird,  &c. 

; Hares , — Both  the  age  and  frefhnefs  of  a hare 
are  to  be  attended  to  in  the  choice  of  it.  W hen 
old,  the  claws  are  blunt  and  rugged,  the  ears 
dry  and  tough,  and  the  cleft  wide  and  large  ; 
but,  if  the  claws  are  fmooth  and  lharp,  the 
ears  tear  eafily,  and  the  cleft  in  the  lip  much 
fpread,  it  is  young.  The  body  will  be  ft  iff, 
and  the  flefh  pale,  if  newly  killed  ; but,  it  the 
iiefh  is  turning  black,  and  the  body  limber,  it 
is  dale  ; though  hares  are  not  always  condder- 
ed  as  wrorfe,  for  being  kept  till  they  fmell  a 


little. 

Rabbits. — The  claws  of  an  old  rabbit  are 
very  rough  and  long,  and  grey  haiis  aie  inmi- 
mixed  with  the  wool ; but  the  wool  and  clavs 
are  fmooth,  when  young.  If  dale,  it  will  be 
limber,  the  dedi  will  look  blueifh,  and  have  a 
kind  of  dime  upon  it ; but  it  will  be  did,.  and 

the  dedr  white  and  dry,  if  frefh. 

I'ijh. The  general  rule  for  difeovenng  whe- 

ther fifh  arc?  freflr  or  dale,  is  by  obferving  the 
colour  of  their  gills,  which  drould  be  of  a live- 
ly red  ; whether  they  be  hard  or  eafily  open- 
ed, the  danding  out  or  finking  in  of  their 
eyes,  their  fins  did'  or  limber,  or  by  fmelhng 
their  gills.  Fidr  taken  in  running  water,  are 
always  better  than  thofe  taken  from  ponds. . 

Turbot — If  a turbot  is  good,  it  will  be  thick 
and  plump,  and  the  belly  of  a yedowidi  white  ; 

but  bad  if  thin  and  blueifh.  It  is  in  feafon  the 

greater 


Ch.  I. 


MARKETIN'  G. 


7 


greater  part  of  the  fummer,  and  is  generally 
caught  iu  the  German  and  Britilh  Ocean. 

Soles. — Good  foies  are  thick  and  firm,  and 
the  belly  of  a fine  cream  colour  ; but  they  are 
not  good",  if  flabby,  or  incline  to  a blueifti 
white.  Midfummer  is  their  principal  feafon, 

Lobjlers. — If  a lo After  is  frelh,  the  tail  will 
be  (lift,  and  pull  up  wilh  a fpring  ; but  if  ftale, 
the.  tail  will  be  flabby,  and  have  no  fpring  in 
it,  If  they  have  not  been  long  taken,  the  claws 
will  have  a quick  and  ftrong  motion  upon  fquee- 
zing  the  eyes,  and  the  heavieft  are  efteemed  the 
beft.  The  cock-lobfter  is  narrow  in  the  back 
part  of  his  tail,  and  has  no  fpawn  under  it.  The 
two  uppermoft  fins  within  his  tail,  are  ftiff  and 
hard  ; but  thole  of  the  hen  are  foft,  and  the  tail 
broader.  I he  male,  though  generally  fmaller 
than  the  female,  has  the  higher  flavour,  the  fiefh 
firmer,. and  the  body  of  a redder  colour,  when 
boiled. 

Sturgeon. — The  flelh  of  a good  fturgeon  is 
very  white,  with  a few  blue  veins,  the  grain 
even,  the  Ikin  tender,  good  coloured  and'  foft. 
Al1  the  veins  and  griftles  fltould  be  blue  ; for 
when  thefe  are  brown  or  yellow,  the  fkin  harfb 
tough  and  dry,  the  fifli  is  bad.  It  has  a plea' 
iant  lmell  when  good,  but  a very  difagrecable 
one  when  bad.  It  Ihould  alfo  cut  firm  with- 
out crumbling.  The  females  are  as  full  of 
Joe  as  our  carp,  w! icli  is  taken  out  and  fpread 
upon  a table,  beat  flat,  and  fprinkled  with  fait  • 
it  is  then  dried  in  the  air  and  fun,  and  after! 
wards  in  ovens.  It  Ihould  be  of  a reddilh  brown 

colour. 
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colour,  and  very  dry.  This  is  called  caviare, 
and  is  eaten  with  oil  and  vinegar. 

Cod. — A cod  fhould  be  very  thick  at  the 
neck,  the  flelh  white  and  firm,  of  a bright  clear 
colour,  and  the  gills  red.  When  they  are  flab- 
by, they  are  not  good. 

Skate. — This  filh  fhould  be  very  white  and 
thick.  When  they  are  too  fielh,  they  eat 
tough  ; and  if  ftale,  they  have  a difagreeable 
fm  ell. 

Herrings. — The  gills  of  a frefli  herring  ar<_ 
of  a fine  red,  their  eyes  full,  and  the  whole  filh 
{tiff  and  very  bright;  but  if  the  gills  are  of  a 
faint  colour,  and  the  fifh  limber  and  wrimdeu, 
it  is  bad.  The  goodnefs  of  pickled  herrings  is 
known  by  their  being  fat,  flelhy,  and  white. 
Good  red  herrings,  are  large,  firm,  and  dry. 
They  fhould  be  full  of  roe  or  melt,  and  the 
outfide  of  them  of  a fine  yellow. 

Hrout. All  the  kinds  of  this  fine  frefli- wa- 

ter filh'  are  excellent ; but  the  belt  are  thofe 
that  are  red  and  yellow,  ffhe  female  is  moft 
in  elteem,  and  is  known  by  having  a fmaller 
head,  and  deeper  body  than  the  male.  1 ney 
are  in  high  feafon  the  latter  end  of  May  ; ana 
their  frefhnefs  may  be  known  by  the  rules  al- 
ready obferved  as  to  other  filh. 

Tench This  is  alfo  a frelh-water  filh,  and 

is  in  feafon  in  July,  Augult,  and  September. 
It  fhould  be  drelfed  alive,  but  if  dead,  examine 
the  gills,  which  if  frefh  Ihould  be  red  and  hard 
to  open,  the  eyes  bright,  and  the  body  firm  aiid 
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ft  iff  Some  are  covered  frith  a ftimy  matter, 
which  if  clear  and  bright,  is  a good  fign. 

Salmon. — The  flefti  of  ftdmon,  when  new,  is 
of  a fine  red,  and  particularly  lb  at  the  -gills  ; 
the  fcales  lliould  be  bright,  and  the  fifin  very 
ftiff.  The  fpring  is  the  .feafon  for  tins  fifh. 

Smelts. — When  thcfe  are  frefh,  they  are  of 
a fine  filver  hue,  very  firm,  and  have  an  agree- 
able fin  ell,  refembling  that  of  a cucumber. . 

Eels — Should  be  dr.eiled  alive  ; and  a^e  al- 
ways in  feafon,  except  during  the  hot  fummer 
months. 

Flounders. — This  fifh  is  found  in  the  fea  as 
well  as  in  livers,  and  ihould  be  drefted  alive* 
ihey  are  in  feafon  from  January  to  March, 
and  from  July  to  September.  When  frelh 
they  are  ftift,  their  eyes  bright  and  full,  and 
their  bodies  thick. 

, Oyfurs. — Ihey  are  known  to  be  alive  and 
vigorous  when  they  dole  faft  upon  the  knife, 
and  let  go  as  foon  as  they  are  wounded  in  the 
body  ; and  are  beft  when  large  and  white. 
They  are  in  feafon  from  September  to  April. 

Prawns  and  Shrimps. — Ihey  have  an  excel- 
lent fine! 1 ; when  in  perfection , are.finn  and  (tiff, 
and  their  tails  turn  ftiffly  inwards.  Their  co- 
lour is  very  bright,  when  frelh  ; but  when  ft  ale, 
their  tails  grow  limber,  the  brightnefs  of  their 
colour  goes  off,  and  they  become  pale  and 
clammy. 

Putter — In  buying  frefli-butter,  truft  to  your 
take,  not  to  your  fmdl.  In  chufing  fait  butter, 
trult  * ather  to  your  knell  than  taftef  If  it  is  in 

a calk. 
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a cafk,  have  it  unhfloped,  and  thrufl  in  your  : 
knife,  between  the  ftaves,  into  the  rniddleVt^/ 
it ; for  the  top  of  the  calk  is  fometimes  bettir^ 
than  the  middle,  owing  to  artful  package.  y 
Cheefe. — Obferve  the  coat  of  your  cheefe^ 
before  you  purchafe  it ; for  il  it  is  old,  w itn  <-  ' 

rough  and  ragged  coat,  or  dry  at  top,  you  may. 
expect  to  find  little  worms  or  mites  in  it.  it 
rnoift,  fpongy,  or  full  of  holes,  i >-  is  maggott). 
Whenever  you  perceive  any  perifiied  places  on 
the  outfide,  be  fure  to  probe  to  the  bottom  ot 
them  j for,  though  the  hole  in  the  coat  be  but 
final  1,  the  perifhed  part  within  may  be  conli* 

derable.  . 

Eggs. — To  judge  properly  of  an  egg,  put  the 

o-reater  end  to  your  tongue,  and  if  it  feel  warm, 
ft  is  new  } but  if  cold,  it  is  Hale.  Another  way 
is,  to  hold  it  up  before  the  fun  or  a candle,  and 
if  the  yolk  appears  round,  and  the  white  clear 
\ and  fair,  it  is  good  ; but  if  the  yolk  is  broken, 

■{,  and  the  white  cloudy,  it  is  bad.  1 he  belt  way 

to  preferve  eg^s,  is  to-bury  them  in  fait. 
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OF  SOUPS. 

Brown  Soup. 


!AKE  fix  pounds  of  beef ; fcore  it  to  draw 
- — out  t*le  ju^ce?  anti  put  it  into  a pot,  wifh 
three  Seotch  pints  of  water,  (one  gallon  and  a 
half  Enghfh,)  a knuckle  of  veal,  3 fmall  piece 
ot  bacon  ham,  two  or  three  onions,  a lar-ns  car- 
rot two  turnips  cut  fmall,  and  a bunch  of  fweet 
berbs.  Boil  it  on  a moderate  fire  till  it  is  a rood 
deal  reduced,  and  the  foup  flrong  and  well  taf- 
tcd.  1 hen  cut  a pound  of  beef  into  fmall  flakes; 

wbhn  Ilth  mi:fd  fpices’  and  dred8e  them 
with  a little  flour.  Put  a piece  of  butter  into  a 

trying-pan  and  turn  it  conflantly  one  way  till 

b be  of  a fine  light  brown.  Put  in  the  flakes 

aiid  brown  them  on  both  tides  till  they  are  crifp’ 

Then  take  them  out,  drain  them  from  the  but 

tei  upon  a plate, and  put  them  among  your  foup 

adding  to  it  tome  more  mixed  fpices  and  fT 

ff  t0/" her f“ ^ ™ 

an  horn  ihen  ftram  the  foup  through  3 
heve,  and  feum  off  all  the  fat.  8 

tboeaitUwith  two  T bl 

Wup. 

Then 
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Then  take  it  off,  and' run  it  through  a jel  y-bag 
till  it  is  clear.  Serve  it  up  on  toaffed  brea^, 
or  vermicelli. 

Imperial  White  Soup,  or  Soup  Lorraine. 

Take  about  fix  pound  of  veal  and  a fowl. 
Put  them  on  with  three  pints  (one  gallon  and 
a half)  of  water,  an  onion,  a carrot,  and  two 
turnips  ; when  the  ftock  is  flrong,  ffram  and 
fcum  it  well.  Then  take  a pound  of  fweet  al- 
monds blanched,  the  yolks  of  four  eggs  boiled 
hard  and  the  fiefh  of  the  bread  and  legs  of  a 
cold  roafled  fowl.  Pound  them  fine  m a mortar^ 
and  put  them  into  about  a chopin  (two  pints 
of  the  ftock,  and  give  it  a boil.  Then  put  the 
“ hole  into  the  flock,  and  give  tt  another  bod 
Then  {train  it  through  a fine  fieve  ttll  it  .a  about 

Mi  nee 'the  bread  of  another  cold  fowl,  cut  a 
f, nab  round  piece  off  the  top  of  a F tench  to H. 
anr|  nick  out  the  crumb.  Seaton  the  hath  itn 
a li  de  white  pepper  and  fait,  and  a drape  of 
rum'eg  Mix  all  thefe  together,  w.th  about 
fix  fpoonful  of  your  fouj>,  and  give 
boil’  In  the  mean  time,  let  the  roll  be  foa 

Sblt^ham^widr  the  piece 
i OU  had  cut  out  of  it,  and  place  thc  nlu  ‘ 
hi,-  of  vour  difh,  with  the  foup  about  it. 

If  vou  choofe  the  roll  may  be  kept  out,  aid 

a few' boiled  fweetbreads  put  in  its  plac  » ( 


Ch.  II. 


SOUPS. 


about  a mutchkin  (one  pint)  of  cream,  only 
take  care  the  cream  does  not  boil. 


Pidgeon  Soup. 

_ Put  011  four  pound  of  lean  beef,  with  two 
pints  (one  gallon)  of  water,  and  two  or  three 
fmall  onions.  Draw  and  trufs  fix  pidgeons, 
with  their  legs  into  their  belly.  Cut  off  the 
pinions,  necks,  gizzards,  and  livers.  Wafii 
them  clean,  and  put  them  to  your  flock.  Sea- 
fon  the  inlide  of  the  pidgeons  with  pepper  and 
fait;  flatten  them  on  the  breads,  and  dredge 
them  with  a little  flour.  Brown  a piece  of  but- 
ter in  the  frying-pan  ; put  in  the  pidgeons,  and 
brown  them  alio  on  both  Tides.  When  your 
foup  is  ftrong  and-  well  tailed,  drain  and 

ic ken  it  with  a bit  of  butter,  about  the  fiz^ 

°f  a falnut’  ro!1ed  in  flour.  Seafon  it  with 
mixed  fpices  and  fait.  Let  it  boil,  and  fcmn 
t ' ery  clean,  ihen  put  in  your  pidgeons 
and  as  the  fcum  rifes  take  it  off.  Leathern’ 
bod  half  an  hour,  and  then  difh  them  up  in 

f foup'  If  y°u  choofe  you  may  add  to  it  a ' 
ew  currants,  and  fome  dices  of  toaded  bread. 


Hare  Soup. 

Cut  down  a hare  in  handfome  fmall  niece, 
on  Id  em  clea?’  ani)  ,ave  ,lle  walhings.  Put 
(“,r  t pW  °*  beff  in  thr“  mutchkms 

After  thlv  h t a onS  wi>h  the  walkings, 

alter  they  have  been  well  fearched,  addmg 

" - an 
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an  onion,  a turnip,  a carrot,  and  a bunch  of 
i'weet  herbs.  Seafon  with  fait  and  mixed  fpi- 
ces.  Let  it  flew  till  the  foup,.  is  ftrong  and 
good.  Flatten,  and  feafOn  the  flakes,  dredge 
Them  with  a little  flour,  and  brown  them  on 
both  Tides.  1 Strain  your  foup.  lhen  put  in 
your  flakes,  and  let  them  flew  for  three  quar- 
ters* of  an  hour  on  a flow  fire.  _ Add  a few 
fried  forced  meat  balls,  and  ferve  it  up. 


> 

Scotch  Soup , or  Hatch  Patch. 


Boil  four  pound  of  beef  in  two  pints  (one 
crallon)  of  water,  till  the  fubflance  is  out  of  it. 
Then  take  out  the  beef,  and  put  in  about  two 
dozen  of  turnips,  neatly  cut  out  with  a nip 
turner,  three  carrots  well  cleaned  and  ip  1 1 ■ 
to  quarters,  a flock  of  ice  lattice,  1 e cr“ 
of  a penny  loaf,  a little  pepper  and  fait,  halt  a 
peck  of  green  peafe,  and  two  or -Are e larg 
onions.  When  it  comes  a boil  icutn  «u^ 
Then  put  in  three  pound  of  tne  bac 
mutton,  cut  into  handtome  flakes, 
boil  an  hour  on  a moderate  fire.  * 
out  the  lettice  and  bread,  and  ferve  up  the 

foup  in  a tureen. 


Plumb  Pottage. 


Boil  a hough  of  beef  .ill  the  fubftance  is  out 
of  h,  in  about  fix  pints  (three  gallons)  of ^ wa- 
ter. 'l  hen  brain  and  lcutn  it.  bet  it  S 
on  the  fire  with  the  round  of  a thigh  ot 
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Pick  out  the  crumb  of  a two  penny  loaf,  and 
put  it  in  a bowl.  Pour  over  it  about  a mutch- 
kin  (one  pint)  of  vour  boiling  foup,  and  let  it 
(land  covered  till  it  turn  foft.  Call  till  it  be 
fmooth  with  a fpoon,  and  put  it  into  your 
ffock.'  Add  to  it  a pound  of  currants,  well 
wafhed  and  dried,  a pound  of  raifins  (toned, 
and  half  a pound  of  prunes.  Let  all  boil  to- 
gether for  a quarter  of  an  hour.  Then  put 
the  veal  in  the  middle  of  your  difli,  pour  the 
foup  about  it,  and  ferve  it  up. 


Leek  Soup . 

Cut  a dozen  of  large  good  leeks,  about  an 
inch  long,  with  fome  of  the  tender  green, 
throw  them  into  water  as  you  cut  them,  and 
take  care  they  be  well  cleaned.  Then  put 
them  into  a goblet,  with  three  chopins  (three 
quarts)  of  water.  Cut  a penny  brick  in  thin 
dices,  the  broad  way,  and  pare  off'  the  cruff. 
Brown  eight  ounce  of  butter,  give  the  bread 
a brown  on  both  Tides,  and  wafli  half  a pound 
of  prunes.,  Put  all  thefe  among  your  foun, 
feafoning  it  with  a little  fpicc  and  fait.  When 
the  leeks,  are  done,  and  the  foup  reduced  to 
about  a pint,  (two  quarts)  put  it  into  your  difli 
and  ferve  it  up. 


Union  Soup. 

Boil  three  quarters  of  a pound  of  fplit  peal 
ui  two  pints  (one  gallon)  of  water,  till  they  . at 

^ 2 dilfolvec 
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diffolved,  and  run  them  through  a fieve. 
Then  brown  .fix  ounces  of  butter.  Cut  a do- 
zen of  onions  into  round  dices,  and  brown 
them  in  the  butter,  on  both  fides.  ihen  put 
them  into  your  foup,  with  a dozen  of  imall 
whole  onions,  a halfpenny  loaf,  paiied  and.  cut 
in  dices,  and  browned  in  butter.  Seafon  it  to 
your  tafte,  and  ferve  it  up. 

\ 

Peafe  Soup . 

t 

Boil  a pound  of  fplit  peafe  in  three  pints 
(^one  gallon  and  a half')  ot  water,  with  a laige 
carrot,  two  turnips,  four  good  onions,  and  a 
dice  of  bacon  ham,  for  three  hours  on  a dow 
lire.  When  the  peafe  are  didolvcd,  put  tne 
flock  through  a drainer,  and  bruife  the  peafe 
with  the  back  of  a fpoon,  taking  always  fome 
of  the  foup  to  work  out  the  fubflance.  Ke- 
lurn  it  back  to  the  goblet.  Then  brown  feme 
dices  of  bread  dightly  in  butter,  and  having 
walked  fome  whole  fpinage  clean,  add  it  to 
your  foup,  with  fome  mixed  fpices  and  fait ^ 
let  it  boil  for  about  fix  minutes,  and  then  dith 

it  up. 


Green  Summer  Soup. 


Take  as  much  of  the  flock  of  beef  as  will 
make  a good  difli  of  foup,  with  fome  herbs 
and  fried  crumb  of  bread;  parboil  a canot 
or  two,  and  cut  them  very  fmall  ; take  feme 
young  green  peale;  then  put  in  the  carrots 
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and  peafe  along  with  the  refb  of  the  herbs. 
If  you  have  not  the  flock  of  beef,  cut  down 
the  back-ribs  of  mutton,  and  put  it  in  as  you 
do  in  common  hotch  potch,  and  difh  it  up  in 
the  fame  way. 

Green  Meagre  Soup . 

# 

Take  fome  celery,  two  or  three  carrots,  a 
turnip  or  two,  and  a pound  of  fplit  peafe  ; put 
them  all  on  in  boiling  water,  with  a good 
piece  of  butter,  and  a fprig  of  winter-favory  ; 
let  them  boil  together  about  an  hour  and 'a 
half;  then  drain  it.  Take  fome  parfley,  fpi- 
nage,  chives  or  young  onions,  and  chervil; 
fared  them  grofsly,  and  boil  them  in  the 
flock;  thicken  ip  with  fried  crumb  of  bread; 

feafon  it  with  mixed  fpices  and  fait,  and  ferve 
it  up. 


Mock  Turtle  Soup . 

Having  fcalded  and  cleaned  a calf’s  head, 
£U,’y.lt  °n  Wlth  three  Pints  (one  gallon  and  a 
hah;  ox  water,  a knuckle  of  veal,  three  onions 
two  carrots,  two  turnips,  a little  piece  of  the 
lean  or  bacon  ham,  a bunch  of  Tweet  herbs, 
and  the  paring  of  a lemon. 
ha*  boiled  ,u,f  an  hour  lake 

' f(km  .cle,ar  the  bone,  into  pieces 

c»l  r'nC'eS  huare-  Th™  I train  and 

wirh  ,l,°Ur  °“t’  a"d  return  h back  to  the  pot 
voth  the  cut  pieces,  and  half  a mutchkin  (half 

® 3 a pint; 
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a pint)  of  white  wine.  Seafon  it  with  a little 
fait,  Cayenne  pepper,  mace,  and  cloves.  . I hen 
take  out  a little  of  the  foup,  and  thicken  it  with 
butter  and  flour.  Stir  this  about  into  the  pot, 
and  let  it  boil  three  quarters  of  an  hour  longer. 
Before  you  difli  it  up,  give  it  the  iqueeze  of  a 
lemon,  and  add  to  it  fome  fried  forced  meat 
balls. 


Almond , or  Hedge-Hog  Soup. 

Take  a {hank  of  veal  and  a neck  of  mutton, 
chop  them  and  put  them  in  a flew  pot,  with 
two  cut  turnips,  a blade  or  two  of  mace,  and 
three  pints  (fix  quarts)  of  water,  fet^it  over 
the  fire,  and  let  it  boil  gently  till  it  is  reauced  to 
three  choppins,  (three  quarts)  Aram  it  throug 
ahairfieve  into  a clear  pot,  then  Put  m 
ounces  of  almonds  blanched  and  beat  fine 
half  a pint  (one  quart)  of  thick  cream,  an 
Cayenne  pepper  to  your  tafte,  have  ready  three 
oyfter  rolls,  the  fize  of  a fmall  tea-cup  ; bland 
a 'few  Iordan  almonds,  and  cut  them  length- 
ways, tick  them  round  the  edge  of  the  rolls 
flant  ways,  then  flick  them  all  over  the  top  of 
the  rolls,  put  them  in  the  tureen,  and  pour 
he  foup  upon  them.  Thefe  rolls  look  like  a 
hedge -hog,  and  hence  the  foup  is  called  by 
that  name. 


White  Soup. 

Boil  a knuckle  of  veal  and  a fowl,  with  a 
little  mace;,  two  onions,  a little  pepper  and  fait. 


/ 
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to  a ftrong  jelly  ; then  drain  it,  and  fcum  off 
all  the  fat ; have  ready  the  yolks  of  fix  eggs 
well  beat,  put  them  in,  and  keep  dir  ring  it, 
or  it  will  curdle  ; then  put  it  in  your  difh  with 
boiled  chickens  and  toaded  bread  cut  in  pie- 
ces ; if  you  do  not  like  the  eggs,  you  may  put 
in  a large  handful  of  vermicelli  half  an  hour 
before  you  take  it  off  the  fire. 

Partridge  Soup. 

Take  od'  the  ddns  of  two  old  partridges,  cut 
them  into  fmail  pieces,  with  three  flices  of  ham, 
and  two  or  three  onions  fiiced  ; fry  them  in  but- 
ter till  they  are  of  a dark  brown,  then  put  them 
into  two  pints  (one  gallon)  of  water,  with  a few 
cloves,  Jamaica  and  black  pepper  ; boil  it  till 
it  is  reduced  to  three  choppins,  (three  quarts) 
then  drain  it,  and  put  in  fonre  dewed  celery 
and  fryed  bread. 


Portable  Soul). 

_ A 

Take  a hough  of  beef,  a jigot  of  veal,  and 
a_  drank  of  bacon  ham.  Cut  the  defir  into 
pieces,  and  break  through  the  bones.  Put  it 
on  with  ten  pints  (five  gallons)  of  water,  two 
carrots,  two  turnips,  two  or  three  efchalots, 
and  a bunch  of  fweet  favory.  Let  it  dew  all 
night  on  a flow  fire  ; next  morning  drain  the 
foup,  and  fcum  off  all  the  fat.  Return  it 
back  to  the  'pot,  taking  care  to  keep  out  the 
grounds  or  fettlings.  Let  it  boil  foftly  till 

it 


■40  SOUP  S.  Ch.  II. 

it  be  of  the  confidence  of  glue,  and  take  oil 
the  fat  as /it  rifes.  Seafon  it  with  mixed  fpices, 
fait,  and  Cayenne  pepper.  Then  pour  it  into 
fupper  plates,  but  don’t  let  them  be  above  half 
full.  Turn  out  the  cakes  next  day,  on  flannel 
or  paper,  but  be  lure  to  turn  them  often  till 
they  are  quite  hard.  Then  hang  them  up  in 
paper  pocks  in  a dry  place. 

The  half  of  one  of  thefe  cakes  will  make  a 
mutchkin  (pint)  of  good  foup,  by  diifolving  it 
in  a like  quantity  of  boiling  water;  and  it  will 
anfwer  very  well  for  brown  fauces,  or  ragoos. 

Cake  Jelly  for  Stock. 

Scald  four  dozen  of  calves  feet,  and  put  them 
on  with  ten  pints  (five  gallons)  of  water;  when 
the  bones  come  clean  from  the  flefli,  drain  it 
through  a fieve,  and  fcunr  oil  the  fat.  i hen 
fet  it  on  a moderate  fire,  in  a clean  pot.  Boil 
it  foftly  till  it  is  very  thick,  and  looks  almoft 
black  ; but  take  care  it  does  not  burn.  Then 
pour  it  out  as  thin  as  poflible  on  Hone  plates. 
When  it  is  cool  take  it  out  of  the  plates,  diy  it 
n-radually  ; and  when  the  cakes  are  hard  and 
clear  like  horn,  paper  them  up.  By  diffolving 
nn  ounce  of  thefe  cakes  in  a mutchkin  (pint) 
of  boiling  water,  it  will  anfwer  as  a ready  dock 
at  all  times,  for  both  fweet  and  favoury  jellies  ; 
and,  by  adding  an  ounce  of  ifinglafe  diffolved 
in  a little  Avater,  it  will  alfo  be  droiig  enough 
to  go  into  fhapes. 


Glblet 
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Giblet  Soup. 

To  four  pounds  of  gravy  beef,  put  two 
pounds  of  lean  mutton,  and  two  pounds  of 
veal.  Put  to  this  meat  four  pints  (two  gal- 
lons) of  water,  and  let  it  Hew  very  foftly  till  it 
is  a ftrong  broth.  Let  it  hand  to  be  cold,  and 
then  Ikim-  off  the  fat.  Take  two  pair  of  gib- 
lets, well  fcalded  and  cleaned,  put  them  into 
the  broth,  and  let  them  funnier  till  they  are 
very  tender.  Take  out  the  giblets,  and  ffrain 
the  foup  through  a cloth.  Put  a piece  of  but- 
ter rolled  in  flour  into  a ftewpan,  and  make  it 
of  a light  brown.  Have  ready  fome  chopped 
parfley,  chives,  a little  pennyroyal,  and  a little 
fweet  marjoram.-  Put  the  foup  over  a very 
flow  fire  ; then  put  in  the  giblets,  fried  but- 
ter, herbs,  a little  Madeira  wine,  fome  fait, 
and  Cayenne  pepper.  Let  them  Ommer  till 
tne  herbs  are  tender,  and  then  fend  the  foup 
to  table  with  the  giblets  in  it. 

Maccaroni  Soup. 

Have  ready  two  pints  (one  gallon)  of  rich 
gravy  foup.  lake  half  a pound  of  pipe-mac- 
caioni,  and  boil  it  in  three  choppins  (three 
quarts)  or  water,  with  a little  butter  in  it,  till 
it  be  tender.  Then  ffrain  it  through  a fieve, 
and  cut  it  in  pieces  of  about  two  inches  long! 
i ut  it  into  your  foup,  and  boil  it  up  for  ten 
minutes.-  Then  put  the  cruft  of  a French  roll 
into  t le  tuieen,  and  pour  the  foup  over  it. 

CHAP. 
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Cod’s  Head  and  Shoulders  with  a White  Sauce. 

FOR  ftock,  boil  three  pounds  of  veal,  two 
onions,  and  a handful  of  parfley,  in  about 
three  mutchkins  (three  pints)  of  water,  till  the 
fubftance  is  drawn  out.  While  this  ftock  is 
preparing,  take  out  the  gills,  and  wafh  the 
head  and  fhoulders  very  clean  in  cold  water. 
Then  pour  boiling  water  all  over  the  one  fide 
of  the  fifh,  and  with  a knife,  as  quick  as  poi- 
fible,  take  oft  the  black  flime  that  covers  the 
fkin  ; but  take  care  not  to  break  it.  T urn 
the  fifh  carefully,  and  do  the  fame  to  the  other 
fide.  Have  your  pan  boiling  with  as  much 
water  as  will  cover  the  fifh,  adding  to  it  a 
mutchkin  (pint)  of  common  vinegar,  and  a 
handful  of  fait.  I hen  place  the  iifi  on  a 
drainer,  fet  it  in  the  pan,  and  let  it  boii  half 
an  hour  ; but  be  fure  to  wipe  and  dry  it  be- 
fore you  put  it  in.  Then  lift  the  drainer  with 
the  fifh  carefully  out,  glaze  it  with  the  yolks 
of  two  eggs,  and  ftrew  over  it  the  crumbs  of  a 
penny  loaf,  minced  parfley,  a little  peppci  and 
fait,  and  the  grate  of  a lemon,  all  mixed  toge- 
ther.  Take  half  a pound  of  butter,  and  flick 
bits  of  it  up  and  down  upon  the  fifh.  Set  it 
before  a clear  fire,  in  the  difli  you  intend  for 
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it,  and  bafte  it  frequently  with  the  dripping  of 
the  butter,  to  keep  the  bread  crifp,  and  the 
parfl'ey  green,  till  you  prepare  the  following 
white  fauce  for  it : Strain  your  ftock,  and 
thicken  it  with  a little  butter  knead  in  flour, 
adding  to  it  half  a mutchkin  (half  a pint)  of 
white  wine,  half  a hundred  oyfters,  with  fome 
of  their  liquor,  the  fqueeze  of  a lemon,  a little 
white  pepper  and  fait,  and  the  meat  of  a boil- 
ed lobfter  cut  fmall.  Boil  it  a few  minutes, 
and  fcum  it  well.  Then  lift  your  difh  from 
the  fire,  and  wipe  it  clean.  Pour  fome  of  the 
fauce  about  the  fifh,  and  ferve  up  the  reft  of 
it  in  a boat  or  bafon.  Garnifh  with  fried 
flounders  and  green  pickles,  or  flices  of  a le- 
mon. 

To  Drejs  a Cod  s Head  and  Shoulders  with  a 
Brown  Sauce . 

F01  dock,  boil  two  pound  of  beef  in  three 
mutchkins  (three  pints)  of  water,  with  two 
onions,  and  a little  winter  favory,  till  it  is 
ftrong.  _ Then  follow  out  the  directions  in  the 
jaft  receipt,  as  to  ordering  and  boiling  the  fifh. 
lhen  brown  a quarter  of  a pound  of  butter 
and  dredge  it  with  flour,  ftirring  it  till  it  is 
fmooth,  and  of  a fine  brown.  Then  ftrain 
your  dock,  put  it  into  the  frying  pan  among 
your  browning,  with  two  fpoonfuls  of  ketch- 
up, fome  fall  and  mixed  fpiCes,  half  a hundred 
ovfters  browned  with  a little  of  their  liquor: 
three  anchovies,  boned  and  cut  fmall,  and 

fome 
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forae  cut  pickles.  When  it  comes  a boil, 
fcum  it  clean  ; then  take  it  off ; pour  your 
fauce  about  the  filh  ; and  garnilh  as  before. 

T o Crimp  a Cod’s  Head  and  Shoulders. 

Wadi  and  clean  the  fifli  as  before  ; but  don’t 
cut  up  the  bread.  Glaze  it  with  the  yolks  of 
two  eggs,  and  throw  over  it  fome  grated  bread, 
minced  parfley,  mixed  fpices,  and  fait.  Then 
take  half  a pound  of  butter,  put  part  of  it 
upon  the  bottom  of  the  plate,  lay  the  fifli  upon 
it,  and  flick  pieces  of  it  here  and  there  on  the 
upper  fide  of  the  fifli.  Set  it  into  the  oven, 
and  bade  it  frequently  with  the  butter  that 
conies  from  it.  Three  quarters  of  an  hour  in 
a quick  oven  will  do  it.  Serve  it  up  in  the 
fame  manner,  and  with  the  white  fauce  men- 
tioned in  the  former  receipt. 

To  Broil  Cod. 

Take  a piece  of  cod,  and  cut  it  into  bits  of 
about  an  inch  thick,  dud  it  with  flour,  and  put 
it  on  a gridiron  over  a clear  flov  fire,  for 
fauce,  take  half  a mutchkin  (half  a pint)  of 
o-ood  veal  gravy,  a glals  of  white  wine,  two 
anchovies,  boned  and  minced  fine,  a little 
white  pepper  and  fait,  and  a ie\\  pickled  o)  f- 
ters,  with 'a  little  of  their  liquor.  Thicken  it 
with  fome  butter  and  flour.  Then  put  it  on 
to  boil,  and  fcum  it  clean.  Pour  it  about 
your  fifh,  and  garnifli  it  with  diced  lemon. 
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To  Broil  Cod's  Sounds  whole. 

W afli  them  clean  in  cold  water.  Then  pour 
a little  boiling  water  over  them,  to  take  off  the 
black  fkin.  Parboil  them.  Take  them  out  of 
this  water,  and  drew  pepper,  fait  and  flour  over 
them.  1 hen  brod  them;  and  when  they  are 
done  enough,  pour  a little  melted  butter  over 
them ; and  ferve  them  up  with  fome  butter 
and  muftard  in  a difli. 


To  Drcfs  Codlings  with  an  Ale  Sauce. 

Boil  three  mutehkins  (three  pints)  of  two. 
penny  ale  or  fmall  beer.  Brown  half  a pound 
or  butter,  and  dredge  into  it  a fmall  fpoonful 
of  flour.  Stir  it  on  the  fire  till  it  is  of  a fine' 
light  brown.  Then  pour  into  it  the  boiling 
ale  and  feum  it,  adding  a quarter  of  an  hun- 
dred oyfters  with  their  liquor,  two  onions,  two 
fpoonful  of  ketchup,  fome  mixed  fpices  and 
ialt,  and  half  a fpoonful  of  vinegar.  Then 
put  three  large  codlings  into  a (lew.pan,  along 
with  your  fauce,  and  give  them  a quick  boil  ■ 

pTdes  UP  1 ‘0UP  d‘lh’  With  fom'  c“i 

two  nrU,hh°°re-y0U  may  CUt  the  codl|ngs  into 
two  or  three  pieces,  and  dr  els  them  in  the 
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ate  lauce,  either  whole,  or  in  nieces  • w ft, 
look  much  better  whole.  ? ’ " y 
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To  Scollop  Oyjlers. 

Clean  and  fcald  them.  Then  put  in  a little 
butter  and  bread  crumbs  into  the  fcollops ; fill 
them  with  the  oyfters,  and  feafon  them  with 
fait  and  fpices.  As  you  fill  the  fcollops,  put 
in  a little  of  the  liquor,  with  half  a fpoonful 
of  white  wine.  When  the  fcollops  are  filled 
np,  cover  them  up  with  bread  crumbs  and 
minced  parfley,  and  lay  bits  of  butter  above 
all. 


I 


T o Brown  Oyjlers  in  their  Juice. 


Wafh  a quarter  of  a hundred  of  good  oyf- 
ters in  their  own  juice.  1 hen  take  them  out 
and  dip  them  in  the  yolk  of  an  egg.  Brown 
a bit  butter  in  a frying-pan  ; feafon  the  oyllers 
with  pepper  and  a little  fait,  and  brown  them 
nicely  on  both  fides.  Then  draw  them  to  the 
fide  of  the  pan  pour  in  their  juice,  and  thick- 
en it  with  a very  little  butter  and  Hour.  Let 
it  boil  a little,  and  then  flir  in  the  oyllers  care- 
fully among  ft  it. 


\ 


OyCier  Fritters. 


Tor  a quarter  of  a hundred  oyfters,  call  an 
c(ra  with  a table-fpoonful  of  Hour,  a little 
cream,  pepper,  and  lain  Dip  the  oyfters  m 
this  batter,  and  brown  them  as  bctoie. 
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T 3 Drefs  Haddocks  with  a Brown  Sauce. 

Take  half  a dozen  of  large  haddocks ; clean 
them  well,  and  cut  off  the  heads,  tails,  belly 
(or  lugs),  and  fins  ; fprinkle  fait  over  them  ; 
let  them  lie  in  it  as  long  as  vou  can  ; take  the 
heads,  tails,  be  and  cut  down  two  of  the 
fmalled  of  the  fifh;  put  them  all  together  in  a 
pan,  with  three  rautcukins  (three  pints)  of 
water  ; put  in  an  onion  or  two,  a fprig  of 
winter  iavory,  thyme,  and  a little  lemon  peel  ; 
let  ali  boil  till  the  ftib fiance  is  out  of  the  fifh  ; 
then  fir. fin  ofi  the  flock.  Brown  feme  butter, 
and  thicken  it  with  Hour  ; mix  it  in  the  flock 
with  fome  ketchup,  fpices,  and  fait.  You 
may  put  in  a fpoonful  of  ketchup.  When  the 
fa  ce  comes  a- boil,  put  in  your  fifh  ; have 
fome  oyfters  or  muffles  ready,  and  put  either 
of  them  in  with  a little  of  their  juice  ; put  in 
fome  cut  pickles  jufl  when  you  are  about  to 
difh  the  n ; or  if  you  want  your  fauce  to  be 
richei,  make  your  flock  of  beef  in  place  of 
fifh.  It  is  much  the  better  of  a little  wine. 

To  Stuff  and  Drefs  large  Haddocks. 

Open  them  at  the  gills,  and  take  out  the 
, guts,  but  don’t  flit  up  the  belly;  be  fure  to 
clean  them  well.  Boil  two  of  them  in  fait 
and  water  ; then  fkin  and  take  the  bones  from, 
them,  and  chop  them  very  fmall  ; feafon  them 
with  fa't  and  mixed  fpicqs.  You  mud  work  it 
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up  with  a good  deal  of  butter,  bread  crumbs, 
minced  parfley,  and  a beat  egg  to  make  'it 
flick.  Stuff  the  bellies  of  your  haddocks  with 
this  forc’d  meat,  but  keep  fome  of  it  to  roll 
up  in  balls  ; fry  them  in  brown  butter  ; make 
the  fauce  the  fame  as  before,  and  boil  the  fifh 
in  it  ; be  fure  that  the  fauce  cover  them  ; put 
in  the  balls,  and  give  them  a boil  along  with 
the  fifh.  If  the  fifh  have  roes,  boil  them  alone 
in  fait  and  water  ; garnifh  the  difh  with  them 
and  parfley. 

: To  Crimp  large  Haddocks  in  the  Oven  with  a 
White  Sauce. 

Take  four  large  haddocks ; gut  and  clean 
them  as  in  the  laft  receipt  ; boil  three  fmaller 
ones  in  fait  and  water  ; fkin,  bone,  and  chop 
them  very  fmall,  with  the  crumb  of  a penny 
loaf,  two  anchovies  boned,  and  two  or  three 
pickled  oyffers  ; feafon  with  white  pepper  and 
fait,  and  a little  minced  parfley.  Work  this 
up  with  four  ounces  of  butter,  and  the  yolks 
of  two  eggs*.  Then  fluff  the  bellies  of  your 
fifh  with  part  of  it,  and  roll  up  the  remainder 
with  a little  flour  into  handfome  round  and 
oval  balls.  Rub  the  fifh  over  with  the  yolk 
of  an  egg.  Seafon  them  with  a little  white 
pepper  and  fait  ; ffrew  grated  bread  and  min- 
ced parfley  over  them,  and  flick  bits  or  butter 
upon  the  top  of  them.  Put  them  in  an  oven 

# This  force-meat  will  anfwer  for  all  kinds  of  trcffi 
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to  crifp,  and  take  care  to  bafle  them  well  with 
the  batter  that  comes  from  them.  Then  fet 
on  a pound  of  veal  with  three  mutchkins 
(three  pints)  of  water,  two  onions,  and  fome 
parfley.  Strain  and  thicken  it  with  a little 
butter  and  flour,  and  add  to  it  a glafs  of  white 
wine,  the  fqueeze  of  a lemon,  and  a quarter 
of  a hundred  of  pickled  oylters  with  their 
juice.  When  the  fifh  are  crifp  and  ready, 
difh  them  carefully  up  for  fear  of  breaking 
them.  Pour  your  fauce  about  them,  and  lay 
in  your  balls.  Garnifh  with  l'amphire  and 
diced  lemon. 


To  Drefs  Whitings  voith  a White  Sauce. 

Clean  them  well,  and  Jay  them  in  fait  and 
water.  You  may  make  your  flock  of  had- 
docks  or  a little  veal  gravy,  and  feafon  it 
with  lalt  whole  white  pepper,  mace,  lemon- 
peel,  and  two  or  three  cloves.  When  this  is 
enough,  drain  it  off,  and  turn  It  back  into  the 
pan,  and  thicken  it  with  butter  wrought  in 
Hour.  When  it  boils,  have  fome  pVfley, 
chives,  or  young  onions,  minced  fmall,  and 
put  them  m the  fauce;  let  them  boil  a little 
before  you  put  in  the  fifh,  for  a very  little  will 
do  then, . call  fome  yolks  of  eggs  according 
to  thefze  ot  thed.fh;  icrape  a little  nurmJ 
among  t the  eggs,  and  a glafs  of  white  wine® 
then  take  out  a little  of  the  boiling  fauce  and 
m,x  with  the  eggs  ; pour  all  into  the  pan 
among!!  the  fauce,  and  keep  ihaking  £ 0Pver 
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the  fire.  Never  let  any  fauce  boil  after  eggs 
or  cream  are  put  into  it.  Small  haddocks 
drelfed  this  way  are  very  good. 


A general  receipt  for  P otting  Pifh. 

Scrape  and  clean  them  well ; keep  them 
whole,  or  cut  them  in  middling  pieces  ;■  feaion 
them  with  ialt  and  fpices  ; pack  them  clo!e  up 
in  a potting-can,  with  plenty  of  butter  above 
and  below  ; tie  fome  folds  ot  paper  on  the 
pot.  Then  put  them  in  a flow  oven,  and 
when  they  are  enough  fired,  take  them  out  of 
the  can,  and  drain  them  well  from  their  li- 
quor. Let  both  cool  ; put  the  fdh  into  fmall 
white  pots,  and  fkim  all  the  butter  off  the  li- 
quor ; then  take  fome  more  butter  along  with 
that  you  take  from  the  liquor,  melt  it  down, 
and  pour  it  on  the  hfh.  Send  them  in  the 

pots  to  table. 

N.  B.  All  kinds  of  frejh fijh  Jbould  be  fpnn- 
kled  over  with  fait  and  vinegar , and  he  an  hour 
or  two  to  firm  before  they  are  drcfied . 


To  Pickle  0 filers. 

Open  the  oyflers,  and  throw  them  into  a 
bafon  ; walk  them  in  their  own  liquor,  and 
take  them  out  one  by  one  ; then  ftrain  the  li- 
and  let  it  hand  to  fettle  ; fet  it  on  the 
5 lo'boil  • put  a good  deal  of  whole  pepper, 
Shtso'f  maci  a fcrap.  of  nutmeg  ^ 
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a little  vinegar  and  fait ; let  your  oyflers  have 
a boil,  and  keep  ftirring  them  ; when  you 
think  them  enough  done,  take  them  off,  put 
them  into  an  earthen  pot,  and  when  they  are 
cold,  cover  them  up  very  clofe  ; and  be  fure 
you  have  liquor  enough  to  cover  them. 

To  Pickle  Mufcles  or  Cockles . 

Take  your  mufcles,  beard  and  wafh  them 
very  clean  ; put  them  in  a pot  to  open  over 
the  fire  ; take  them  out  of  their  fhells,  and 
lay.  them  to  cool.  Put  their  liquor  into  a 
clean  baton,  and  let  it  hand  till  the  fand  fali 
to  the  bottom  ; then  pour  off  the  clear  ; add 
to  it  a little  vinegar  and  fait,  mace  and  black 
pepper  ; make  it  fcalding  hot  ; put  in  your 
cockles  or  mufcles,  and  let  them  (few  a while  ; 
then  take  them  off;  put  them  in  a bowl  to 
cool.  'Pie  them  clofe  up  in  a jar,  and  keep 
them  for  ufe. 


To  Fricafee  Oyjlers , Cockles , or  Mufcles. 

Wafh  them  thoroughly  clean  in  their  own 
liquor,  then  drain  the  liquor  on  them  ; put 
them  on  the  fire,  and  give  them  a fcaid’;  lift 
them  out  of  the  liquor,  and  thicken  it  with  a 
little  butter  and  flour.  When  it  comes  a-boil 
put  in  the  fifh,  and  let  them  juft  get  a boil  or 
two.  Caft  two  yolks  of  eggs  ; take  a little  of 
the  liquor  out  of  the  pan,  and  mix  it  with  the 
yolks,  add  to  it  a glafs  of  white  wine,  a fcrape 
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of  nutmeg,  and  a very  little  fait ; then  put 
them  in  the  pan,  and  give  them  a tofs  or  two, 
but  don’t  let  them  boil.  Dilh  them. 

To  Stew  Soles , or  flounders. 

Skin  and  flour  them;  fry  them  a.  light 
brown  ; drain  off  the  fat,  and  put  to  them  a 
little  gravy,  a few  oyflers  with  their  liquor,  a 
bunch  of  fweet  herbs,  fome  onions,  the  l'queeze 
of  a lemon,  and  an  anchovy  ; mix  them  all  to- 
gether, and  let  them  Hew  over  a very  flow  fire 
half  an  hour.  When  you  are  going  to  dilh 
them  up,  lake  out  the  herbs  and  onions.  Sea- 
fon  with  fait  and  mixed  fpices  ; and  garnifti 
with  fliced  lemon. 

To  Fry  Soles. 

Skin  and  fcore  them  crofs-ways ; dredge 
them  with  flour  ; and  fry  them  ot  a fine 
brown.  Dilh  and  garnifh  them  with  parfley 
and  fliced  orange.  Beef  drippings,  when 
fweet,  will  anfwer  better  than  butter  to  fry 
them  with. 


T o Roajl  Salmon. 

Wa(h  and  fcrape  the  fcales  from  it  very 
clean  ; dry  it  with  a cloth  ; cut  it  crofs-ways ; 
ftrew  over  it  fait,  mixed  Ipices,  and  grated 
crumbs  of  bread  ; then  lay  it  in  a tin  pan, 
putting  a little  butter  in  the  bottom  of  the 
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pan,  and  plenty  above  the  falmon  ; bake  it  in 
an  oven  till  it  is  enough.  It  may  be  eat  with 
ovfler- fauce,  or  beat- butter  and  parfley — A 
grilfe  done  in  the  oven  is  a very  fine  difli. 
Turn  the  tail  into  the  mouth,  but  do  not  fcore 
it  as  the  falmon  ; drew  fait  and  mixed  fpices 
over  it,  with  plenty  of  butter  above  and  be- 
low. Eat  it  with  the  fame  fauce  as  the  fal- 
mon. Garnifh  both  with  parfley. 

To  Crimp  Skate. 

Cut  it  in  pieces  of  four  inches  long.,  and  an 
inch  broad  ; turn  each  piece  round,  and  tie  it 
with  a thread  ; have  as  much  fait  and  water 
ready  boiling  as  will  cover  it ; put  it  in,  and 
boil  it  on  a quick  fife  ; cut  off  the  threads, 
and  put  it  on  a dry  difli.  If  you  are  to  eat  it 
hot,  fend  beat- butter  and  parfley  along  with 
it.  Garnifli  with  parfley. 

A Fricafee  of  Lobjlers. 

Bofl  a large  lobfler  ; when  it  is  cold  take 
the  rail  from  the  body,  and  cut  it  through  the 
middle  the  long  way.  Pick  the  meat  out  of 
both  fides  carefully,  fo  as  to  keep  the  red  part 
whole.  Break  the  two  large  claws,  and  alfo 
taxe  out  the  meat  whole.  Pick  out  all  the 
other  flefliy  parts,  and  if  it  has  a roe,  cut  it  in 
-mall  pieces.  For  fauce,  take  hall  a pound  of 
vea!  three  half  mutchkins  tone  pint  and  a 
Halt;  of  water,  two  onions,  the  paring  of  a le- 
mon. 
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inon,  forne  whole  pepper  and  fait,  and  a few 
blades  of  mace.  When  the  iubltance  is  boil- 
ed out  of  the  veal,  and  the  gravy.well  tailed, 
{train  and  fcum  it.  Then  put  to  it  a glafs  ot 
white  wine,  the  fqueeze  of  a lemon,  and  thick- 
en it  with  butter  and  flour.  Set  it  again  on  tne 
{ire,  and  when  it  boils,  leu  n it.  Calt  rhe  yolk 
of  an  egg,  and  llir  into  it  a little  of  your  gravy, 
and  hail  a gill  (a  quarter  of  a/pim)  ot  cieam, 
and  when  it  is  well  mixed,  pour  it  into  vour 
fricafee  Then  put  in  your  loblter,  and  let  it 
fi.nper  but  not  boil  ; give  it  a (hake  now  and 
then,  and  fcum  it  well.  Take  up  the  laige 
claws,  and  place  them  at  each  end  ot  your 
d'th,  the  tail  bits  at  the  tides,  and  the  fmall 
pieces  of  the  fith,  with  the  roe,  in  the  middle 
of  it.  Pour  the  fauce  alt  over  it,  but  don  t 
fill  the  ciifh  too  full,  that  the  lobfter  may  be 
feen.  Garnith  with  famphire  and  barberries, 
or  a tliced  lemon  and  French  beans. 
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To  Stew  Trouts  with  Brown  Sauce. 

After  they  are  cleaned  dry  them  very  well ; 
dull  them  with  flour,  and  brown- them  a little 
in  the  frying-pan  ; take  a flock'  of  either  vea 
or  fifh  ; thicken  it  with  browned  batter  and 
flour  ; feafon  it  with  fpices,  fait,  ketchup,  a 
little  walnut-pickle,  and  fome  claret.  ten 
the  fauce  comes  a-boil,  put  in  the  trouts,  and 
flew  them  until  they  be  enough.  It  you 
choofe  them  with  a white  lauce,  do  tnem  in 
the  fame  manner  as  the  whitings.  You  may 
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drefs  pike  or  eel  in  the  fame  way  as  the  trouts 
with  brown  iauce,  taking  care  to  cut  the  eels 
in  pieces  about  three  or  lour  inches  long. 

To  Pot  Eels. 

After  taking  the  fkin  off  your  eels,  fplit 
them  from  the  fhoulders  to  the  tail,  and  bone 
them  ; fealon  them  very  highly  with  fait,  fpi- 
ces,  and  fweet  herbs  ; then  put  every  two  to- 
gether, the  infide  of  the  fhoulders  of  the  one 
to  the  infide  of  the  tail  of  the  other ; roll  eve- 
ry pair  up  as  you  do  a collar,  and  take  as  ma-  , 
ny  of  them  as  will  fill  your  potting-can,  put- 
ting fome  butter  above  and  below  'them  ; co- 
ver them  with  paper,  and  put  them  in  a flow 
oven.  I hey  will  take  four  hours  of  doing. 
When  you  difh  them,  put  one  of  the  collars 
in  the  middle  of  the  aflet  (difh),  and  cut  ano- 
ther into  thin  flices,  to  lay  round  the  middle 
one.  Garnifh  with  any  green  thing  you  choole. 

To  Pot  Frejh  Herrings. 

Scale  them,  and  make  them  very  clean  • 
fealon  them  well  with  fait  and  ipices  ; pack 
them  neatly  in  your  potting-can,  laving  the 
fhodders  of  the  one  to  the  tail  of  the  other. 
When  you  have  as  many  as  you  intend,  pour 
on  as  much  vinegar  as  will  cover  them  ; bind 
tnem  clofe  up,  and  put  them  in  a flow  ovui ; 
or  you  may  bone  and  roll  them  up  as  a collar. 

To 
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To  Fry  Fur  hot. 

Slice  the  turbot  aS  thin  as  you  can  ; flour 
and  fry  it  on  both  Tides  of  a fine  brown  ; beat 
fome  butter  ; put  a little  walnut-pickle,  fome 
pickled  ov  tiers,  and  a little  ketchup  in  it  for  a 
fauce,  which  you  may  pour  over  the  turoot. 
Garnilh  with  fliced  let  ion  or  pickles,  ihe 
tail  cut  is  the  belt  for  frying. 

To  Orcfs  a Sea-cat. 

Wafh  it  very  clean  and  fkin  it  ; turn  the 
tail  into  the  mouth  ; take  fome  good  flock, 
thicken  it  with  browned  butter  and  flour  ; put 
in  fome  claret,  ketchup,  fait,  and  lpices,  two 
or  three  anchovies,  iome  pickled  oyllers,  with 
their  liquor,  a few  cut  pickled  walnuts,  with  a 
little  of  their  pickle  ; boil  the  filh  among  ft  the 
fauce  ; but  be  fure  it  is  covered  with  it.  Serve 
up  with  the  fauce  about  the  filh. 

To  Drefs  a Sea-cat  with  a White  Sauce. 

Order  the  fifh  as  in  the  former  receipt ; boil 
it  in  fait  and  water  ; and  for  lauce  take  iome 
good  flock  ; thicken  it  with  butter  wrought  in 
flour,  a little  white  wine,  a blade  of  mace,  a 
little  niece  of  lemon-peel,  an  anchovy,  Iome 
pickled  oyllers;  and  a little  ol  their  liquor. 
\Vhen  the  fauce  is  ready,  beat  the  yolk  o.  an 
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egg,  and  mix  with  it;  difh  it  and  pour  the 
fauce  over  it. 

Anchovies,  oyflers,  pickled  walnuts,  and  le- 
mon-peel, are  fine  ingredients  for  all  kinds  of 
dreffed  fifn.  If  you  have  no  flock  made  of 
meat,  you  may  make  a very  good  one  of  flfh. 
The  proper  fifh  for  it  are  haddocks  or  whit- 
ings- 

1o  Caveach  Mack  re/,  or  any  kind  of  Fijh\ 

Clean  and  dry  your  mackrel  well ; cut  off 
the  head  and  tail,  and  divide  the  body  into 
lour  pieces  the  crofs  way.  To  fix  large  matt- 
krel  take  one  ounce  of  beaten  pepper,  three 
large  nutmegs,  a iitt.le  mace,  and  a handful  of 
lau.  Mix  your  fait  and  beaten  fpice  together, 
then  maxe  two  or  three  holes  in  each  piece 
vvith  a larding-pin,  and  thrufl  the  feafoning 
into  the  holes  with  your  linger ; rub  the  piece 
all  over  with  the  feafoning,  fry  them  brown  in 
oil,  and  let  them  Hand  till  they  are  cold  ; then 
put  them  into  vinegar,  and  cover  them  with 
oil.  f hey  are  delicious,  and  will  keep  Jono- 
if  well  covered —Salmon,  or  any  other  kind 
or  full,  may  be  done  in  the  fame  maimer  ; but 
always  take  care  that  your  fifli  be  thoroughly 


To  Pickle  Salmon,  or  any  other  Fij/o. 

Cut  your  falmon  into  handfome  pieces  of 
about  an  inch  and  a half  long;  waflt  them 

^ clean ; 
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clean ; dry  them  well  with  a cloth  ; flour 
them,  and  dip  them  in  the  yolks  of  eggs  ; fry 
them  in  plenty  of  oil  till  they  are  of  a fine 
brown,  and  well  done  ; lay  then  to  1 ::;,n  'ill 
cold  ; then  lay  them  in  your  velTel  *,  thre  w in 
betwixt  the  layers  mace,  cloves,  and  fiiced 
nutmeg.  Then  make  a pickle  cf  the  belt 
white  wine  vinegar,  fbalots,  gar  lick,  white 
pepper,  Jamaica  pepper,  long  pepper,  and 
fait  ; boil  it  till  it  talie  ftrong  or  the  fcalftn- 
ings  ; when  it  is  quite  cold  pour  it  on  your 
fifh,  with  a 'little  oil  on  the  top.  Cover  your 
pots  dole  with  bladder  and  leather.  SmaL 
fifh  are  done  whole. 


To  Drefs  real  T urtles , — See  next  Chapter. 


To  Make  Fijh  Pies  and  Patties, — See  Part  1L 
Pies  and  Pajlics , Chapter  L 
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/ ' 

C H A P.  IV. 

BUTCHER  M E A T. 


To  Make  a Beef  Ham. 

’jFj1  O R one  rump  of  beef,  about  twenty. 
Jl  pound  weight,  take  three  ounces  of  fait- 
petre,  a quarter  of  a pound  of  brown,  fugar, 
hair  a pound  of  bay  fait,  half  au  ounce  of 
white  pepper,  a quarter,  of  an  ounce  of  cloves, 
and  a nutmeg  or  two  ; beat  and  mix  them  al- 
together, and  rub  it  into  the  beef  as  well  as 
you  can.;  then  rub  it  over  with  common  fait ; 
bed  and  cover  it  with  the  fame  ; let  it  lie  three 
weeks,  turning  it  every  other  day,  and  then 
hang  it  up. 

% 

To  Make  Mutton  Hams . 

xlalf  a pound  of  bay  fait,  and  a quarter  of  a 
pouqd  of  fugar,  will  do  three  or  four  mutton 
hams.  If  they  are  very  large,  allow  half  an 
ounce  of  faltpetre  to  each  hain,  and  the  fame 
, Tlces  as  in  the  above  receipt.  Thruft  your 
huger  down  the  hole  of  the  fhank,  and  fluff  it 
well  with  the  lalts  and  fpices  ; rub  them  well 
over  with  the  fame  ; then  rub  them  over  with 
common,  fait,  and  pack  them  in  the  trough, 

2 turning 
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turning  them  every  other  day  for  a fortnight, 
and  then  hang  them  up. 

To  Make  a Bacon  Ham. 

Take  a pound  of  common  and  a pound  of 
bay  fait,  two  ounces  of  faltpetre,  an  ounce  of 
falprunella,  a quarter  of  a pound  of  coarie  fu- 
gar,  and  fpices  as  in  the  former  receipts  ; mix 
ail  well  together  ; open  it  a little  at  the  fhank, 
and  fluff  it  well  with  the  fait  and  fpices ; tnen 
tie  it  up  hard  with  pack-thread  round  the 
fhank- bone  to  keep  the  air  cut  of  it ; ruo  it 
all  over  with  the  mixture  as  well  as  pofhble ; 
lay  it  in  a trough,  and  drew  a little  lalt  above 
and  below  it  ; take  two  or  three  folds  of  ail 
old  blanket,  and  cover  the  trough  to  keep  out 
the  air.  Alter  it  has  lain  two  or  three  days, 
pour  off  all  the  brine  ; then  take  v. hat  was  leit 
of  the  mixed  falts,  and  mix  it  with  fome  more 
common  fait.  Rub  the  ham  every  day  wiui 
it,  turning  it  and  throwing  away  the  old  brin#e 
every  day.  Continue  to  do  lo  for  tnree  weeks  ; 
and  cover  the  trough  always  with  the  cloth. 
Then  take  out  the  ham,  and  lay  it.  upon  a 
table,  with  boards  and  weights  above  it.  f hen 

hang  it  up,  . 

All  hung-meat  is  bed  fmoked  wiin  voou  ; 

juniper  is  the  bed,  if  you  have  it. 

To  Care  Neats  Tongues. 

Rub  them  well  with  common  fait,  and  let 

them  lie  three  or  four  days  5 then  lay  them  m 

a heap 
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a heap  on  a table  to  let  the  brine  run  from 
them  ; and  mix  as  much  common  fait,  bay 
fait,  faltpetre,  and  coarfe  lugar,  as  will  do  the 
quantity  of  tongues ; itrew  l'o me  common  fait 
in  the  bottom  of  a barrel  5 pactt  in  the  tong'ues 
neatly,  and  on  every  row  of  them  drew  the 
mixe.  felts ; if  you  have  not  enough,  make  it 
up  with  common  lalt ; put  on  the  linking 
boards  and  weights  above  it  to  bring  up  the 
brine  to  cover  them ; then  clofe  up  the  barrel. 


2 0 Make  Force- vie  at  Balls  to fervc  for  any  kind 
of  Flejh  or  Fowl*. 

fake  a pound  of  veal  free  from'  the  fldns 
a pound  of  beef  fuet,  a dice  of  bacon 
uam,  fix  pickled  oyfters,  a final!  pickled  cu- 
cumber, and  fome  tuead  crumbs,  mince  and 
beat  them  in  a mortar  to  a palte.  Seufon  it 
with  mixed  fpices  and  the  grate  of  a demon  • 
then  mix  it  up  with  the  yolks  of  two  ego-s  ’ 

roll  ,t  up  with  a little  flour  into  roundtnd 
oval  bahs,  and  brown  them. 

' T°  RaZ°°  a RumP  of -Beef  of  a Jlone  weight. 

Turn  up  the  infide  of  the  rump,  and  with 
a fearp  xmfe  take  the  bones  nicely  out  of  it 

Rub  tbe  hole  frofn  which  the  great  bone  vis’ 
extracted  with  the  yolk  of  an  egg.  BreaV 
,he  bones,  and  put  them  on  a How" lire  wh h 
o pmts  (one  gallon)  of  water,  a pound  of 
D 


hadJocL'fpageC27meat  in  the  rcccif 1 for 


42 


BUTCHER  MEAT.  Ch.  IV. 

beef  cut  in  pieces,  a carrot,  turnip,  and  onion 
cut  frnall.  Then  make  a force-meat  thus : 
Take  a flice  neatly  off  the  thick  of  the  rump, 
fo  asMiot  to  disfigure  it,  a quarter  of  a pour.d 
of  beef  fuet,  the  fame  quantity  of  bacon  ham, 
two  anchovies,  and  aNpickled  cucumber  ; mince 
all  thefe  together,  and  feafon  it  high  with,  mix- 
ed fpices  and  fait.  Take  a part  of  tnis  fci  ce- 
ment and  fill  up  the  hole  of  the  rump.  Turn 
in  the  narrow  end  of  it,  and  fkewer  it  down 
that  it  may  lie  handfomely  in  the  difh.  Then, 
with  a larding- pin,  make  fmall  holes  about 
two  inches  from  each  other  in  the  thick  or  the 
rump,  rub  them  with  the  yolk  of  an  egg,  and 
fill  them  up  with  the  reff  of  your  force-meat. 
This  done,  rub  over  the  rump  with  the  yolks 
of  two  eggs.  Brown  half  a pound  of  butter 
in  a frying-pan,  put  the  rump  into  it,  ana 
turn  it  every  way  till  it  is  all  of  a fine  hg  i 
brown.  When  your  flock  is  ready,  it  ram  it, 
return  it  back  into  the  pot,  and  put  in  the 
rump,  covering  it  dole.  Let  it  Hew  flowly 
about  three  hours,  and  turn  it  twice  in  that- 
fnace.  Then  take  it  out,  thicken  your  iaucc 
with  butter  and  flour,  and  add  to  it  two 
fpoonfuls  of  ketchup,  a glafs  of  port,  feme 
browned  force-meat  balls,  pickles,  browned 
ovffers  with  their  liquor,  a fpoonful  of  vine- 
ear,  and  if  you  choofe,  a few  fwee threads  and 
kernels  parboiled.  When  your  fauce  comes 
tboil  again,  feum  it  well,  and  put  m the 
rump.  Let  it  lie  a while  till  it  is  tncioug  y 
healed.  Then  take  it  out,  place  it  handiomc- 
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ly  in  your  dilh,  and  pour  the  fauce  about  it. 
Garni  Hi  with  pickles. 

To  Stew  a Rump  in  a plain  way  with  Roots „ 

Powder  the  rump,  let  it  lie  three  days,  and 
then  take  it  up  and  wipe  it  clean.  Brown  it 
as  before,  and  then  put  it  into  a pot  pf  boiling 
water ; after  it  has  boiled  an  hour,  put  in  fome 
carrots,  turnip,  and  onion.  When  it  is  near 
ready,  and  the  foup  good,  make  a fauce  thus  : 
Brown  a quarter  a pound  of  butter,  and  thic- 
ken it  with  flour,  mix  it  into  a choppin  (two 
pints)  of  your  foup,  give  it  a boil,  put  in  a 
fpoonful  of  ketchup,  and  fcum  it.  Then  di fir 
up  the  rump,  pour  the  fauce  over  it,  and  gar- 
nidi  it  with  the  boiled  carrot  and  turnip,  ei- 
ther wlrole,  or  burned  out  as  you  pleafe. 
Serve  up  your  foup  by  itfelf  on  toafts  of 
bread. 

Beef  a-la-Mode. 

Take  fix  pound  of  the  round  of  a rump, 
cut  the  marrow  bone  neatly  out  of  it,  and 
Ikewer  the  pieces  together  to  keep  it  of  a 
handfome  round.  Hole  it  with  a larding-pin, 
and  fill  the  holes  with  force-meat.  Rub  the 
beef  over  with  mixed  fpices  and  fait,  lard  it 
with  thin-flices  of  bacon,  dredge  it  with  flour, 
and  brown  it.  Put  on  a mntchkin  (pint)  of 
Arong  beef  gravy,  with  a giafs  of  vinegar  and 
an  onion,  in  a flew-pot.  Lay  fkewers  acrofs. 

the 
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the  bottom  of  your  meat  to  keep  it  from  burn- 
ing, cover  it  up  very  clofe,  and  hew  it  gently 
for  an  hour  and  a half.  Then  turn  if,  and  let 
it  hew  till  it  is  tender-  Take  out  the  beef, 
itrain  and  fcum  your  foup,  and  pour  it  over 
it.  You  may  add  force-meat  balls  if  you 
ehoofe.  It  will  eat  well  either  hot  cr  cold. 

To  Pot  Beef. 

Take  fome  dices  of  a rump  or  a hookbone 
of  beef;  drew  a little  faltpetre  on  it ; let  if  lie 
two  days  ; then  put  it  in  the  potting-can  with 
a good  deal  of  butter  or  fuet ; tie  it. clofe  up 
with  paper,  and  put  it  in  a quick  oven  ; let  it 
bake  two  or  three  hours;  then  take  it  out, 
and  pour  all  the  fat  and  gravy  clean  from  it. 
When  it  is  cold,  pull  it  all  ?nto  threads,  and 
beat  it  very  line  in  a mortar  ; fealon  it  with 
fait  and  mixed  fpices.  Whatever  weight  of 
beef  you  have,  take  the  fame  weight  of  fweet 
butter  ; oil  the  butter  and  leum  it  , pour  n on 
the  meat,  and  keep  back  the  fedimeiit.  Work 
' the  butter  and  meat  very  well  together,  and 
prefs.it  into  fmall  white  pots.  Then  oil  fome 
more  butter  ; pour  it  on  th$  top,  and  tie  them 
clofe  up  with  paper.  You  may  lend  it  in  me 
pots  to  the  table. 

T 5 Make  Minced  Collops. 

Take  a tender  piece  of  beef,  keep  out  ad 

the  fkin  and  fat,  mince  it  fmall,  Icafon  it  with 

iait 
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fait  and  mixed  fpices  ; Hired  an  onion  final!, 
and  put  in  with  it ; fpread  the  collops,  and 
dredge  Hour  on  them  ; brown  dome  butter  in 
a frying-pan  ; put  the  collops  in  the  pan,  and 
continue  beating  them  with  the  mincing-knife 
till  they  Tuck  up  all  the  butter,  and  be  a little 
brown.  You  may  draw  as  much  gravy  from 
the  (kins  as  will  ferve  for  the  fauce  ; (train  it 
into  the  frying-pan,  and  when  it  comes  a-boil, 
put  the  collops  in,  and  let  them  boil  until  they 
are  enough.  You  may  put  in  dome  pickles,  or 
vinegar,  if  you  choofe.  If  you  fee  any  of  the 
butter  on  the  top,  fcum  it  off. 

To  Pot  a Cow’s  Head. 

Walk  it  well  with  fait  and  water  ; it  is  the 
better  of  blanching  a night,  giving  it  more 
clean  water  ; break  it,  that  it  may  go  into  the 
pot ; boil  it  until  the  flelh  comes  off  eafily  ; 
take  out  the  eyes  and  the  pallat ; take  the 
black  (kin  oft  the  pallat ; cut  the  black  out  of 
the  eyes ; cut  the  eyes  in  rings,  and  the  pallat 
in  dices,  the  fat  parts  aoout  an  inch  long,  and. 
mince  the  black  parts  fmall  ; then  mix  the 
pieces  altogether,  and  take  the  fat  off  the 
broth  in  which  it  was  boiled.  For  ftock,  boil 
a large  knap  of  veal  in  a pint  (two  quarts)  of 
water,  with  onion,  carrot,  and  turnip.  When 
the  veal  is  well  boiled,  drain  it,  and  pick  out 
ah  the  griftly  parts'of  it.  Cut  them  about 
hair  an  inch  long,  pick  out  alfo  the  flefhy 
parts  or  it,  and  mix  them  with  the  cuttings  of 

the 


46  B'UTCIIER  MEAT  Ch.  IV.  C 

the  head.  Seafon  it  very  high  with  fait  and 
mixed  fpices,  the  fqueeze  of  a lemon,  and 
fome  cut  pickles.  Put  it  into  a large  potting-  r 
can,  (or  a fhape  if  you  have  one),  and  mix  it  ; 
well  with'  the  gravy  drawn  irom  your  .veal,  i 
and  the  fat  that  has  been  fcumed  oft  the  head. 
Cover  it  clofe  with  a coarie  water  paite,  or 
llrong  paper,  and  fet  it  into  a flow  oven  tor  . 
two  hours.  Then  draw  it,  and  when  it  is  , 
quite  cold  turn  it  out,  or  cut  it  in  kites,  and 
garnifti  it  with  beet  root,  or  red  cabbage. 

If  you  have  not  an  oven,  pot  it  on  a flow 
fire,  covering  it  clofe  till  the  gravy  is  almoft 
foaked  in.  Then  put  it  into  fhapes,  and  when 
you  are  to  ufe  it,  dip  your  drapes  in  warm  v>  Li- 
ter and  turn  it  out.  Garnifh  as  before. 

> 

To  Broil  Beef  Steaks. 

Take  the  bed  bit  of  the  beef  for  (leaks'  off 
the  final  1 end  of  a fparerib;  cut  the  (leaks 
pretty  thick  ; flatten  them  with  the  chopping- 
knife  ; the  gridiron  mud  be  very  clean  and 
very  hot,  and  the  fire  very  clear,  before  yon 
lay  them  on  ; keep  turning  them  oficn.  W hen 
enough,  fait  them  in  the  difli ; drew  pickles  o- 
ver  them,  fiend  them  hot  to  table  wit  it  a co^- 
ver  over  them. 

Beef  Co  Hops  in  the  Ban. 

Cut  deaks  of  a huckb.one  or  fparerib  in 

finrdl  pieces ; beat  them  well  ; take  a frying- 

pan. 
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pan,  brown  a little  butter  with  flour,  put  in  a 
row  of  beef,  with  pc-pper,  fair,  and  fliced  oni- 
ons ; repeat  the  fame  till  the  pan  is  covered  ; 
draw  back  the  coliops,  make  about  half  a 
mutchkin  (half  a pint)  of  gravy  of  the  fkinny 
parts  of  your  beef,  and  thicken  it  with  butter 
and  flour  , add  to  it  a little  vinegar  and  ketch- 
up, and  when  it  boils  fcum  it,  and  then  mix 
your  coliops  with  it. 

Beef  G lives. 

Cut  thin  fiices  off  a tender  piece  of  beef 
pretty  long,  and  about  three  inches  broad  ; 
cut  the  fat  pieces  feparate  from  the  lean  ; beat 
them  with  the  rolling-pin ; put  a bit  fat  on  e- 
very  piece  of  lean  ; feafcn  them  with  Jalt  and 
mixed  fpices  ; roll  every  one  up  like  a collar 
with  a thread  about  them  ; dredge  them  with 
a little  flour,  and  fry  them  of  a fine  brown. 
Have  ready  a flrong  gravy  drawn  from  the 
coarle  pieces  and  (kins,  with  carrot  and  turnip 
boiled  in  it;  thicken  it  with  browned  butter 
and  flour,  and  put  in  a fpoonful  of  ketchup,  a 
glais  of  white  wine,  a quarter  a hundred  of 
oyfters  browned,  and  their  liquor,  and  force- 
meat balls  brdwned.  Then  let  it  on  a flow 
Are  with  a few  cut  pickles,  and  let  it  flew 
three  quarters  of  an  hour.  Before  you  difh 
them  up,  take  away  the  threads  ; and  rarnifh 
tuefn  with  green  pickles. 


To 
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To  Collar  Beef. 


Take  twelve  pound  of  the  nineholes  or  bread 
of  beef  and  bone  it ; rub  it  well  with  fait  and 
faltpetre  ; let  it  lie  a fortnight  or  three  v.eeivs, 
according  to  the  thicknefs  of  the  beei  ; take  it 
up  and  dry  it  well  with  a cloth  ; then  leafon 
it  very  well  with  mixed  fpices  and  fweet  hei  bs, 
if  you  choofe  it  ; roil  it  up  very  hard,  and  roll 
a cloth  about  it;  tie  the  cloth  very  tight  at 
both  ends  ; bind  the  collar  very  firm  with 
broad  tape  ; put  it  into  a pot  of  boiling  wa- 
ter ; be  i'ure  to  keep  it  always  covered  with 
water.  If  it  is  very  thick,  it  will  take  near 
fix  hours  boiling.  When  it  is  boiled  hang  it 
by  one  of  the  ends  of  the  cloth,  to  drop  the 
water  from  it  ; when  it  is  cold,  loole  it  out  of 
the  bindings.  You  may  collar  a fore-leg  ct 
mutton  the  fame  way. 


Scarlet  Beef. 

Take  eight  or  ten  pound  of  the  bread  or 


ed  with  parfley. 


Bcuille 


I 


Ch.  IV.  B U T C H E R JYI  E A rl'. 


49 


Bouille  Beef. 


Take  fix  or  eight  pound  of  a breaft,  neither 
too  thick  nor  too  thin,  and  bone  it.  Break 
the  bones,  and  put  them  into  a pot  with  three 
pints  (one  gallon  and  a half;  of  water,  onion, 
carrot,  and  turnip.  Beat  your  beef  with  the 
peftle  of  a mortar.  Rub  it  over  with  the  yolk 
of  an  egg,  and  fait.  Brown  half  a pound  of 
butter,  and  brown  the  beet  in  it.  Strain  your 
frock,  put  the  beef  into  it,  and  flew  it  on  a 
flow  fire  for  two  hours  and~a  half ; turn  out 
fome  turnips,  and  cut  a carrot  about  two  in- 
ches long,  and  take  out  your  beef.  Scum  the 
fauce,  add  to  it  a little  more  lalt,  and  thicken 
^1.  with  butter  and  flour.  Put  in  the  carrot 
and  nips,  and  Hew  them  along  with  the  beef 
half  an  hour  longer.  Then  difh  it  up  j and 
garnifti  with  the  carrot  and  nips. 


A Porcupine  of  Beef. 

Bone  a brifcuit  of  beef,  and  beat  it  well  with 
a rolling-pin  5 then  rub  it  over  with  the  yolks 
f C§ZS  i frrew  over  it  bread  crumbs,  parfley 
iweet-marjoram,  lemon-peel  {fired  fine  nut 
meg  pepper,  and  fait  ; roll  it  up  very’clofe 
and  bind  it  hard ; lard  it  acrcfs  with  bacon,’ 
then  a row  or  cold  boiled  tongue,  a third  row 
ol  diced  pickied  cucumbers,  and  a fourth  row 
Of  yol.es  Of  eggs  Chopped  fmall ; do  it  over  in 
rows  as  above,  till  « is  larded  all  round  ; it 

will 
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will  look  like  red,  green,  white,  and  yellow 
dices ; then  (lew  it  in  a deep  pot  with  a 
mutchkin  (pint)  of  water,  or  tie  it  down 
with  ftrong  paper,  and  fend  it  to  the  o\  en. 
When  it  comes  out,  {kirn  off  the  fat,  andftrain 
your  gravy  into  a fauce-pan  ; add  to  it  two 
fpoonfuls  of  red  wine,  the  fame  of  browning, 
one  of  mufhroom  ketchup,  and  hall  a lemon  ; 
thicken  it  with  butter  rolled  in  flour,  it  will 
take,  either  way,  four  hours  to  do  it.  pifh 
up  the  meat,  and  pour  the  gravy  on  the  dilh  ; 
lay  round  force-meat  balls  ; garnifh  with  horle- 
radifli,  and  ferve  it  up. 

T 9 Ragoo  Ox  Palates. 

Clean  them  well,  and  boil  them  very  ten- 
der ; cut  fome  of  them  in  fquare,  and  fome  in 
long  pieces,  and  then  proceed  as  follows  to 
male  a rich  fauce  : Put  a piece  of  butter  in 
your  {lew-pan,  and  melt  it;  put  to  it  a large 
fpoonful  of  flour,  and  ftir  it  well  till  it  is  of  a 
light  brown  ; then  put  to  it  a choppin  (quart) 
of  good  gravy,  three  lhalots  chopped,  aim  a 
gill1  of  Lilbon  ; add  alfo  fome  lean  ham  cut 
very  fine,  and  half  a lemon.  Having  boiled 
them  twenty  minutes,  ftrain  the  liquor  through 
a fieve,  and  put  it  and  the  palates  into  your  pan, 
with  fome  force-meat  balls,  truffles  and  moiels 
pickled,  or  frelh  muflirooms  Hewed  in  gravy, 
and  feafon  to  your  tafte  with  pepper  and  Hit. 
Tofs  them  up  five  or  fix  minutes,  dilh  them 
up,  and  garnifh  with  beet- root  or  lemon. 


To 
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To  Fricando  Ox  Palates. 


Clean  fix  palates,  and  cut  them  in  fquare 
pieces  ; lard  them  with  bacon  ; then  rub  them 
over  with  the  yolk  of  an  egg,  and  feafon  them 
with  white  pepper,  nutmeg,  and  fait ; fry  them 
a pretty  brown.  Then  take  half  a mutchkin 
(half  a pint)  of  beef  gravy,  one  fpoonful  of 
white  wine,  a little  lemon- pickle,  one  ancho- 
vy, a fhalot,  and  a bit  of  horfe-radidi ; give 
them  a boil,  and  drain  your  gravy  ; then  put 
in  your  palates,  and  dew  them  half  an  hour ; 
make  your  fauce  pretty  thick  ; difh  them  up, 
and  lay  round  them  dewed  fpinage,  preffed 
and  cut  like  fippets,  and  ferve  them  up. 


To  Fricajfse  Ox  Palates . 

Clean,  boil,  {kin,  and  cut  fix  palates  as  be- 
fore. lake  a mutchkin  (pint),  of  drong  veal 
gravy ; thicken  it  with  a little  butter  and 
flour.  1 hen  add  a glafs  of  white  wine,  the 
fqueeze  of  a lemon,  white'pepper,  a nutmeg, 
alt,  fome  minced  parfley,  and  a quarter  of  a 
hundred  oyders  with  their  liquor.  Boil  and 
icum  it ; cad  the  yolks  of  three  eggs;  mix  in- 
to it  a gill  of  cream,  and  dir  it  among  your 
iauce.  Then  put  in  the  palates,  and  give  the 
whole  a fhake  over  the  fire.  Difli  and  garnilh 
with  a fliced  lemon  or  pickles. 


To 
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To  Stew  a Jigot  of  Veal. 

Cut  oft'  the  fhank  bone,  and  boil  it  in  three 
choppins  (three  quarts)  of  water,  with  a pound 
of  veal,  feme  onions,  mace,  lemon-peel,  white 
pepper,  and  fait,  1 hen  make  holes  in  the  ji- 
got with  a larding-pin,  and  fluff  it  with  veal 
force-meat ; rub  it  over  with  an  egg,  white 
pepper,  and  fait,  and  brown  it.  Strain  ) our 
fauce,  and  thicken  it  with  butter  and  four  ; 
put  it  again  into  the  pot,  and  when  it  comes 
a-boil,  feum  it.  Then  put  in  the  jigot  to  flew, 
and  when  it  is  ready  throw  in  fotne  pickled 
oyfters  with  their  liquor,  loine  fried  force-meat 
balls,  the  juice  of  a fmall  lemon,  and  a glafs  o* 
white  wine,  Then  difn  it  up  ; pour  the  lau«.'_ 
over  it  j and  garnifli  with  fliceci  lemon. 

Scotch  Coll  ops  with  a While  Sauce. 

Cut  three  pound  of  veal  out  of  the  thick  of 
the  thigh,  into  thin  flices  about  the  ftze of  a 
crown  piece.  Hat  ten  them  with  a 10  ing- 
pin,  dip  them  in  the  yolk  of  an.  egg,  ieafon 
them  with  white  pepper  and  lalt,  mace,  nut- 
meg, and  the  grate  of  a lemon  mixed  toge- 
ther. Strew  over  them  grated  bread  and  par  - 
lev,  and  brown  them  of  a light  gold  colour. 
Then  take  a little  veal  gravy  with  onion  and 
parfley  boiled  in  it,  (train  and  thicken  it  with 
butter  and  flour.  Scum  it  when  it  boils ; pm  in 
the  fqueeze  of  a lemon,  a few  pickled  oylU-N 
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and  force-meat  balls  fried  of  a light  brown. 
Then  put  in  your  collops,  and  let  them  flew 
about  ten  minutes  ; call  the  yolks  of  two 
eggs ; mix  them  with  a gill  of  cream,  and  a 
glafs  of  white  wine.  Then  draw  the  collops 
to  the  fide  of  the  pan.  Stir  in  the  above  mix- 
ture into  the  fauce  ; but  do  not  let  it  boil. 
Then  ftir  in  the  collops  ; give  the  whole  a 
fhake  over  the  fire,  and  difh  it  up. — Garnifh 
all  veal  difhes  with  fliced  lemon  and  green, 
pickles  ; and  obferve  never  to  let  any  thiim 
come  a-boil  that  has  eggs  or  cream  in  it,  be° 
caufe  they  curdle  in  the  fauce. 

Scotch  Collops  with  a Brown  Sauce . 

Cut  and  flatten  them  as  above  ; feafon  with 
mixed  fpices  and  fait,  ftrew  grated  bread  over 
them,  and  brown  them  on  both  fides.  Take 
them  out  and  wipe  your  pan  clean  ; brown  a 
utt.e  butter  and  thicken  it  with  flour,  ftir  into 
it  tome  veal  gravy  and  a fpoonful  of  ketchup, 
bcum  it,  and  then  add  to  it  a few  oyfters  and 
force-meat  balls  browned,  the  fqueeze  of  a le- 
mon, and  a glafs  of  wine  ; put  in  your  col- 
lops 3 Hew  them  about  ten  minutes,  and  lerve 
them  up. 


To  Hajh  Cold  Veal, 

Cut  it  down  in  thin  dices  ; take  the  bones 
?n“  “nny  P'cces  to  make  the  dock  : and  put 
into  it  a piece  of  lemon.peel  and  fome  blades 

r 3 of 
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of  mace.  If  there  has  been  any  of  the  gravy 
left  of  the  roaft,  put  it  into  the  flock  ; then 
ftrain  it  off,  and  thicken  it  with  butter  and 
flour  ; then  put  in  a little  ketchup,  the  fqueeze' 
of  a lemon,  and  a glals  of  white  wine ; then 
put  in  the  veal ; give  it  a boil  or  two,  and  difli. 
it  on  fippets  of  toafted  bread. 

To  Mince  Cold  Veal. 

i 

Cut  off  all  the  brown  pieces  and  fat  ; mince 
the  white  part  of  the  meat  ; boil  feme  iweet 
cream  (taking  care  to  ftir  it  until  it  boils,  to 
keep  it  from  bratting)  ; thicken  it  with  a very 
little  fweet  butter  knead  in  flour  ; put  in  the 
veal,  and  feafon  it  with  the  grate  of  lemon,  a 
little  fait,  and  the  ferape  of  a nutmeg  ; keep  it 
toffmg  on  the  fire  until  the  fauce  is  a little 
thick  ; and,  juft  before  it  comes  oft,  give  it  a 
fqueeze  of  a leilion.  ihen  ferve  it  up. 


Veal  Cutlets. 


Cut  the  back  ribs  of  veal  into  fteaks,  and 
flatten  them  ; ftrew  over  them  bread  crumbs 
and  parfley,  and  fry  them  of  a fine  light 
brown  ; make  a ragoo  fauce  o.  foine  Heck  , 
thicken  it  with  browned  butter  and  flour,  (as 
in  the  other  receipts  for  brown  fauce),  amt 
cive  it  the  fame  kind  of  feafoning  •,  then  put 
in  the  fteaks  into  the  fauce,  and  let  them  flew 


until  they  are  enough. 


Broiled 
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Broiled  Veal  Cutlets. 

Cut  and  flatten  them  as  in  the  former  re- 
ceipt ; rub  them  over  with  a beat  egg  ; feafon 
them  with  fait  and  the  grate  of  a lemon  ; drew 
fome  crumbs  of  bread  over  them  on  both  Tides  ; 
pour  a little  oiled  fweet  butter  over  them  ; lay 
every  cutlet  in  clean  white  paper ; broil  them 
on  a clear  fire,  turning  them  often  till  they 
are  enough  ; take  off  the  paper,  and  difh 
them.  For  fauce,  fend  up  fome  beat  butter, 
ketchup,  and  the  fqueeze  of  a lemon,  in  a 
fauce- boat. 

Bo  Fricaffee  a Brea/l  of  Veal.. 

This  you  may  do  in  the  fame  manner  as  the 
collops  with  the  white  fauce  on  page  52,  only 
remember  to  cut  the  ribs  in  fhort  pieces,  and 
after  they  are  browned,  let  them  boil  about 
three  quarters  or  an  hour. — Lamb,  chickens, 
rabbits,  tripe,  and  kernels,  &c.  may  be  done 
the  fame  way. 


. Veal  Fricandos. 

Cut  out  of  the  thick  of  a thigh  of  veal  as 
many  fleaks  as  you  have  occafion  for,  each  of 
them  an  inch  thick,  and  fix  inches'  long  ; rub 
them  over  with  the  yolk  of  an  egg,  and  feafon 
them  with  white  pepper,  nutmeg,  and  fait ; 
lard  them  with  fmall  chardoons,  and  dredge 

them 
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them  with  flour  ; brown  them  before  the  fire  • 
till  they  are  of  a fine  brown,  and  then  put 
them  into  a (tew-pan,  with  forne  good  gravy,  . 
thickened  with  browned  butter  and  flour,  and  , 
let  them  flew  half  an  hour.  I hen  put  in  a 
llice  of  lemon,  a little  anchovy,  a large  fpoon- 
ful  of  ketchup,  a little  Cayenne  pepper,  and  a 
few  morels  and  truffles.  When  your  frican- 
dos  are  tender,  difh  them  up ; ftrain  your  gra- 
vy and  pour  it  over  them  ; garnilh  with  green 
pickles  and  barberries.  Force-meat  balls  laid 
round  them,  and  yolks  of  eggs  boiled  hard, 
have  a very  good  effedt. 

Bombarded  Veal. 

Extract  the  bone  from  a fillet  or  jigot  of 
veal,  and  make  a force-meat  thus  : Take  the 
crumbs  of  a penny  loaf,  half  a pound  of  fal 
bacon  fcraped,  an  anchovy,  two  or  three  fprigs 
of  l'weet  marjoram,  a little  lemon-peel,  thyme, 
and  parfley  ; chop  thefe  well  together,  and 
feafon  them  with  fait,  Cayenne  pepper,  and  a 
little  nutmeg  grated.  Mix  up  the  whole  with 
an  egg  and  a little  cream,  and  la  1 1 up  toe  place 
from  whence  the  bone  was  taken  with  this 
force-meat.  Then  make  cuts  all  tound  the 
filfet,  about  an  inch  diftance  from  each  other. 
Fill  one  nick  with  force-meat ; a fecond  with 
fpinach  well  boiled  and  lqueezed  ; a thiid  with 
crumbs  of  bread,  chopped  oyiters,  and  beef 
marrow ; a fourth  with  yolks  of  eggs  chop- 
ped , and  thus  fill  up  all  the  cuts.  Wrap  the 
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caul  clofe  round  it,  and  put  it  in  a deep  pot3 
with  a mutchkin  (pint;  of  veal  gravy.  Make 
a coarfe  pafte  to  lay  over  it,  and  put  it  in  the 
oven.  When  it  is  enough,  Ikim  off  the  fat, 
and  put  the  gravy  into  a (lew  pan,  with  a 
fpoonlul  of  ketchup,  and  ha:f  ah  ounce  of  mo- 
rels and  truffles.  Thicken  the  iauce  with  but- 
ter and  flour,  give  it  a gentle  boil,  put  your 
veal  into  the  dilh,  and  pour  your  iauce  over 
it. 


To  Drefs  a Midcalf \ or  Calf's  Heart. 

Stuff’ a calf’s  heart  with  force-meat,  and  fend 
it  to  the  oven,  with  a little  water  under  it.  Lay 
butter  over  it,  and  dredge  it  with  flour.  Boil 
one  half  of  the  liver,  and  all  the  lights  for  half 
an  hour  ; then  chop  them  (mail,  and  put  them 
in  a fauce-pan  with  a pint  of  gravy,  and  a 
fpoonful  of  ketchup.  Squeeze  in  half  a le- 
mon, feafon  with  pepper  and  fait,  and  thicken 
wuh  a good,  piece  of  butter  rolled  in  flour. 
When  you  difh  it  up,  pour  the  mince-meat  in 
the  bottom,  and  have  the  other  half  of  the  li- 
vm  ready  hied  or  a fine  brown,  and  cut  in 
thin  flices,  and  little  pieces  of  bacon  alfo  fried. 
Set  the  heart  in  the  middle,  and  lay  the  liver 
and  bacon  over  the  minced-meat. 


Coif's  Heart  Roafled, 

Having  made  a force-meat  of  the  crumbs  of 
hall  a penny  loaf,  a quarter  of  a pound  of  beef 

fuet 
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fuet  chopped  fmall,  a little  parfley,  fweet  mar- 
joram, and  lemon-peel,  mixed  up  with  a little 
pepper,  fait,  nutmeg,  and  the  yolk  of  an  egg, 
fill  the  heart  with  it,  and  lay  a veal  caul  over 
the  duffing,  or  a lheec  of  writing  paper,  to 
keep  it  in  its  place.  Put  it  in  an  oven,  and 
let  it  be  thoroughly  roafted.  When  you  difh 
it  up,  lay  flices  of  lemon  round  it,  and  pour 
melted  butter  over  it. 

Veal  Olives . 

Cut  fome  (leaks  out  of  the  thick  of  a thigh, 
a good  deal  longer  than  broad,  and  dip  them 
in  the  yolks  of  eggs.  Seafon  them  with  mix- 
ed iptces  and  fait.  Make  fome  force-meat, 
roll  it  up  into  oval  balls,  put  one  of  them  into 
the  heart  of  each  fleak,  and  bind  it  up  with  a 
thread,  cutting  off  a little  bit  at  both  ends  of 
the  olives  to  make  them  of  a handfome  fnape, 
and  brown  them.  Thicken  fome  veal  gravy 
with  browned  butter  and  flour,  add  to  it  a 
glafs  of  white  wine,  a fpoonful  of  ketchup, 
the  fqueeze  of  a lemon,  a few  orders  and 
force-meat  balls  both  browned,  and  flew  them 
along  with  your  olives  {lowly  three  quartets 
of  an  hour.  Then  difh  them  up  handlonicly , 
putting  a large  olive  in  the  middle,  and  laying 
the  force-meat  balls  and  oyiters  betwixt  each 
of  the  olives  ; but  be  fure  to  take  the  threads 
from  them  before  you  difh  them. 
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To  Ragoo  a Breafl  of  Veal . 

Bone  a breafl  of  veal';  break  the  bones  and 
put  them  on  to  boil,  with  three  chopping  (three 
quarts)  of  water,  onion,  carrot,  and  turnip,  a 
bunch  of  fweet  herbs,  and  a fhank  of  bacon. 
Flatten  your  veal  with  the  fide  of  your  chop- 
ping-knife ; feafon  it  with  mixed  fpices  and 
fah ; lay  cut  dices  of  bacon  ham  very  thin  all 
over  it.  Take  the  yolks  of  fix  hard  boiled 
eSSs5  and  mince  them  fine  with  the  crumb  of 
a penny  loaf,  half  a dozen  of  anchovies  bo- 
ned ; mix  and  flrew  them  over  the  bacon  ; cut 
fome  pickled  kidney  beans,  and  drew  them  a- 
bove  thefe.  1 hen  roll  up  your  veal,  begin- 
ning at  the  narrow  end,  and  bind  it  firm  with 
a piece  of  twine,  or  few  it  up  neatly.  Browm 
it  ; then  drain  the  flock  ; return  it  to  your 
pot  W ith  the  collar,  and  let  it  flew  gently  two 
hou;  s,  covering  it  clofe  up.  Brown  fome 
force-meat  balls,  a quarter  of  a hundred  oyf- 
ters,  two  fweetbreads  parboiled,  cut  lmall,  and 
browned.  Take  off  the  collar,  and  1'cum  all 
the  fat  off  the  fauce  ; thicken  it  with  butter 
and  hour,  and  feum  it  again  ; add  to  it  your 
force-meat  balls,  a glals  of  white  wine,  a fpoon- 
iul  of  ketchup,  the  fqueeze  of  a lemon,  the  li- 
quor of  the  oyflers,  and  a little  more  ipices 
and  fait.  rl  hen  put  in  the  collar  and  give  it  a 
boil.  If  you  choole  you  may  add  fome  truffles 
and  motels  (tewed  and  cut  (mail,  artichoke 
bottoms,  and  pickled  mufhrooms  ; but  the  ra- 
goo 
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goo  is  very  good  without  then.  I hen  take 
out  the  collar,  cut  a neat  (lice  oil  each  end  of 
it  to  keep  it  in  fhape,  and  unbind  it.  Divide 
it  into  three  pieces  ; let  them  up  end-wav  in’ 
your  difh  to  fhow  the  different  colours ; place 
the  largeft  piece  in  the  middle  of  your  diih, 
and  pour  the  ragoo  about  them.  Garnifh  as 
before— A breaft  of  veal  may  be  ragooed  in 
this  way  without  being  bonea,  larded,  or  rol- 
led .up. 


To  Drefs  a Calj  Head . 

After  Raiding  and  wafhing  it  very  clean, 
boil  it  half  an  hour,  and  when,  it  is  cold, 
cleave  it  exaftly  through  the  middle;  take 
one  half  of  the  head  ; take  out  the  tongue  and 
pallet  ; cut  off  the  upftanding  part  of  the  ear  ; 
fcore  it  in  fquares  ; rub  it  over  with  a beat 
egg  • then  ftrew  it  over  with  ialt,  mixed  (pi- 
ces,’crumbs  of  bread  andparfley  ; lay  pieces 
of  butter  upon  it,  and  put  it  in  an  oven  or  be- 
fore  the  fire  to  brown,  balling  it  frequently 
with  the  butter.  Remember,  when  cleaning 
the  head,  not  to  open  the  jaws.  Cut  down 
the  other  half  into  flices,  neither  too  long  nor 
too  fhort ; (lice  off  the  ear  part  round-ways, 
and  take  out  the  eye  ; cut  the  black  out  of  it, 
and  ilice  it  down  ; fkin  the  tongue  and  pallet, 
and  flice  them  down;  thicken  iome  Itock  of 
veal  with  butter  knead  in  flour;  fealon  it  v ith 
fait,  mixed  i pices,  a little  ketchup,  feme  white 
wine,  the  fqueeze  of  a lemon,  and  fome  pick- 
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led  oyflers ; put  in  the  haih,  and  let  it  flew  a 
little  ; throw  in  a piece  of  lemon-peel,  but 
take  it  out  when  you  difh  it.  When  you  difh 
it,  lay  the  halh  in  the  difh,  and  the  other  half 
of  the  head  in  the  middle.  Garnifh  with  brain 
cakes  and  green  pickles. 


To  Make  Brain  Cakes. 


When  the  head  is  cloven,  take  out  the 
brains  and  clear  them  of  any  firings  that  may 
be  amongfl  them.  Call  them  well  with  a 
knife,  and  mix  them  with  the  yolks  of  two 
raw  eggs,  a few  crumbs  of  bread,  parfley., 
pepper  and  fait,  a fpoonful  and  a half  of  flour, 
and  tlie  fame  quantity  of  cream  ; when  they 
are  very  fmooth,  drop  them  with  a fpoon  of 
the  fize  of  a fmall  fugar  bifcuit,  and  frv  them 
a light  brown*. 


To  T urtle  a Calf’s  Head. 

for  flock,  fet  on  a knuckle  of  veal  with 
three  choppins  (three  quarts)  of  water,  a tur- 
nip^ carrot,  onion,  and  fvveet  herbs ; when  it 
conies  a-boil,  put  in  the  head  after  it  is  well 
cleaned,  and  be  fure  there  is  as  much  water  as 
will  cover  it,  taking  care  to  fcum  it  as  it  boils, 
lake  the  head  out  after  it  has  boiled  half  an 
hour,  (letting  the  flock  boil),  and  when  it  is 
cold,  take  off  the  gnftly  part  of  the  ears,  wipe 

them 

.?ra,in  cak's  ™ake  a Vcry  f andfome  corner  difh, 
garmfhed  with  fliced  orange.  * 
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them  clean  with  a cloth,  and  cut  them  into 
draws.  Then  cut  off  as  many  round  dices  of 
the  fiefhy  parts  of  the  ear  as  you  can  get. 
'Fake  the  thin  {kin  off  the  forehead,  and  cut  it 
into  narrow  flrips  of  about  two  inches  long, 
fo  as  to  refemble  the  tripe  or  a real  turtle,  and 
cut  the  thick  of  the  cheeks  into  dices  or  fmall 
iquare  pieces.  Open  the  jaws,  and  take  the 
tongue  carefully  out.  Skin  it  and  keep  it 
whole  y pick  out  the  eyes,  throw  away  the 
black  part,  and  cut  them  into  rings.  Then 
drain  your  dock,  and  add  to  it  the  juice  of  a 
lemon,’  fome  white  and  Cayenne  pepper,  and 
fait,  a fpoonful  of  ketchup,  half  a mutchkm 
f half  a pint)  of  white  wine,  and  a flice  of  lean 
bacon  ham.  Then  put  the  whole  ingredients 
before  mentioned  into  the  dock,  let  it  on  a 
flow  fire,  and  fcum  it  as  it  boils.  Le'  all  boil 
ton  ether  till  the  head  is  tender,  and  the  gravy 
well  foaked  in.  Have  a cut  out  border  of 
pade,  ready  fired  round  the  rim  of  your  dilh, 
a dozen  of  veal  force-meat  balls,  and  a quar- 
ter of  a hundred  oy Iters  lightly  browned.  Let 
the  force-meat  balls,  and  oyffers  with  their  li- 
quor, boil  for  two  or  three  minutes  along  wit  i 
your  mock  turtle.  Take  it  off,  pick  out  the 
tongue  carefully,  and  lay  it  on  a plate,  ado 
the  bit  of  ham  and  lemon-peel.  Ddh  up  your 
mock  turtle  ; place  the  tongue  in  the  middle, 
and  the  yolks  of  four  hard  boiled  eggs  at  the 
ends  and  tides  of  it,  intermixed  with  green 

pickles.  , ct 
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To  Pot  a Calf's  Head. 

Boil  it  about  half  an  hour  ; flice  as  many 
round  pieces  off  the  ears  as  you  can  ; cut  out 
the  black  of  the  eyes,  and  (lice  them  into 
rings  ; cut  the  fkinny  pieces  about  an  inch 
long,  and  fome  a little  longer  ; feme  about 
the  breadth  of  a ftraw,  and  fome  of  them 
broader  \ cut  the  flefhy  parts  of  the  head  pret- 
ty fmall ; have  fome  beef  hock ; boil  a blade 
of  mace,  a little  lemon-peel,  and  a fprig  of 
winter  favory  in  it  ; ftrain  it  off ; clarify  it 
‘trim  the  white  of  eggs,  and  ran  it  through  a 
jelly-bag  ; cut  the  pallet  into  fmall  fquares  ; 
put  all  the  meat  in  the  ftock,  and  feafon  it 
with  a little  white  pepper  and  fait ; let  it  boil 
until  the  ftock  is  well  foaked  in  ; put  a little 
of  the  thinned:  of  it  into  the  bottom  of  a ftone 
bowl,  and  let  it  cool ; take  fome  pickled  beet- 
root and  cucumber  ; cut  them  fo  as  that  you 
can  lay  them  in  the  form  of  a flower  on  the 
jelly,  in  the  bottom  of  the  bowl,  and  lay  a tire 
of  the  ftewed  meat  over  it.  As  you  lift  the 
meat,  pick  out  the  rounds  of  the  ears  and 
eyes,  and  lay  them  afide  on  a plate  ; lay  on. 
fome  more  of  the  meat,  until  there  is  about 
the  half  of  it  in  ; then  take  the  rounds  of  the 
ears  and  the  eyes  that  were. kept  out,  and  flip 
them  down  edge-ways  as  near  to  the  fide  of 
the  bowl  as  you  can  ; let  there  be  a little  dif- 
tance  between  every  round  ; put  in  the  reft  of 
the  meat  round  the  edge  of  the  bowl  • put  fli- 

a cecl 
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ced  beet-root  and  kidney-beans,  or  any  thing 
that  is  green,  about  with  the  beet-root ; it  muff 
be  thoroughly  cold  before  it  is  turned  out  of 
the  bowl.  If  it  does  not  come  eafily  out,  dip 
the  bowl  into  warm  water,  and  turn  it  out  on 
your  difh. 

T o Drcfs  a T iirtle  of  thirty  pound  ’weight. 

Cut  off  the  head,  take  care  of  the  blood, 
and  take  off  all  the  fins,  lay  them  in  fait  and 
water  ; cut  off  the  callipee,  which  is  the  belly 
or  bottom  fhell  ; then  cut  off  the  meat  that 
grows  to  it  ; take  cut  the  heart,  liver,  and 
lights,  and  put  them  by  themfelves ; take  out 
the  bones  and  flefh  out  of  the  back  fhell, 
(which  is  the  callipafh)  ; cut  the  flefhy  part 
into  pieces,  about  two  inches  fquare,  but  leat^ 
the  fat  part,  which  is  called  the  mcnfieur ; rub 
it  with  fait,  and  wafh  it  in  feveral  waters  to 
make  it  clean  ; then  put  in  the  pieces  that  you 
took  out,  with  about  half  a mutchkin  (half  a 
pint)  of  Madeira,  and  two  pints  (four  quarts) 
of  ftrong  veal  gravy,  a lemon  cut  in  flices,  a 
bundle  of  fweet  herbs,  a tea-fpoonful  of  C av- 
enue, fix  anchovies  wafhed  and  picked  clean, 
a quarter  of  an  ounce  of  beaten  mace,  a tea- 
fpoonful  of  mufhroom  powder,  and  half  a 
mutchkin  (half  a pint)  oi  efience  of  ham,  if 
you  have  it.  Then  wafh  the  fhell  very  clean, 
put  in  the  meat,  and  cover  it  with  a coarfe 
pafte  ; fet  it  in  the  oven  for  three  hours  ; 
when  it  comes  out,  take  ofl  the  lid  and  icutn 
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off  the  fat,  and  brown  it  with  a falamander. — 
This  is  the  bottom  dijh.  » 

Then  blanch  the  fin's  ; cut  them  off  at  the 
firfi  joint  5 fry  the  firft  pinions  a fine  brown, 
and  put  them  into  a fauce-pan  with  a pint 
(two  quarts)  of  ffrong  brown  gravy,  a glals  of 
red  wine,  and  the  blood  of  the  turtle,  two 
fpoonful  of  mufhroom  ketchup,  Cayenne  and 
I alt,  an  onion  ftuck  with  cloves,  and  a bunch 
of  fweet  herbs ; a little  before  it  is  enough,  put 
in  an  ounce  of  morels,  the  fame  of  truffles, 
ffew  them  gently  over  a flow  fire  for  two 
hours  ; when  they  are  Lender  put  them  into 
another  ftew-pan,  thicken  your  gravy  with 
browned  butter  and  flour,  and  drain  it  upon. 

them,  give  them  a boil,  and  ferve  them  up. 

This  is  a corner  dijh. 

ihen  take  the  thick  or  large  part  of  the 
fins,  blanch  them  in  warm  water,  and  put 
them  in  a ltew-pan  with  three  choppins  (three 
quarts)  of  ftrong  veal  gravy,  a mutchkin 
(pint;  of  Madeira  wine,  half  a lea-fpoonlul  of 
v.ayenne,  a little  1 alt,  half  a lemon,  a little 
beaten  mace,  a tea-fpoonful  of  mufhroom  pow- 
der, and  a bunch  ol  Iweet  herbs  ; let  them 
ffew  till  quite  tender,  they  will  take  two  hours 
at  lealt ; then  take  them  up  into  another  ltew- 
pan  (train  your  gravy,  and  make  it  pretty 
thick  ; then  put  in  a few  boiled  force-meat 
bads,  made  of  the  veally  part  of  your  turtle 
left  out  for  that  purpofe,  a mutchkin  (pint)  of 
iidh  nudhrooms,  if  you  cannot  get  them, 
pickled  ones  will  do,  and  eight  artichoke  bot- 
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toms  boiled  tender,  and  cut  in  quarters ; (hake 
them  over  the  fire  five  or  fix  minutes ; then 
put  in  half  a mutchkin  (half  a pint)  of  thick 
cream,  with  the  yolks  of  fix  eggs  beaten  well ; 
fhake  it  over  the  fire  again  till  it  looks  thick 
and  white,  but  do  not  let  it  boil ; difh  up 
your  fins  with  the  balls,  mulhrooms,  and  arti- 
choke bottoms,  over  and  round  them. — This 
is  the  top  dijh. 

Then  take  the  chicken  part,  and  cut  it  like 
Scotch  collops  ; fry  them  a light  brown  ; then 
put  in  a choppin  (quart)  of  veal  gravy  ; ftew 
them  gently  a little  more  tfcm  half  an  hour, 
and  put  to  it  the  yolks  of  four  eggs  boiled 
hard,  a.  few  morels,  a fcore  of  oyfters ; thicken 
your  gravy ; it  muff  be  neither  white  nor 
brown,  but  a pretty  gravy  colour  ; fry  fome 
oyfter  patties,  and  lay  round  it. — This  is  a 
corner  dijb  to  anfwer  the  final l fns. 

Then  take  the  guts,  (which  is  reckoned  the 
belt  part  of  the  turtle),  rip  them  open,  fcrape 
and  wafh  them  well,  rub  them  well  with  fait, 
wafh  them  through  many  waters,  and  cut 
them  in  pieces  two  inches  long  ; then  fcald 
the  maw  or  paunch,  take  oft  tne  fkin,  icrape  it 
well,  cut  it  into  pieces  about  half  an  inch 
broad,  and  two  inches  long  ; put  fome  of  the 
flefhy  part  of  your  turtle  in  it,  fet  it  over  a 
flow  charcoal  fire,  with  a pint  (two  quarts)  of 
veal  gravy,  a mutchkin  (pint)  of  Madeira 
wine,  a little  mufhroom  ketchup,  a few  fha- 
lots,  a little  Cayenne,  half  a lemon,  and  ftew 
them  gently  four  hours,  till  your  gravy  is  al- 
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moft  confumed  ; then  thicken  it  with  flour, 
mixed  with  a little  veal  gravy  ; put  in  half  an 
ounce  of  morels,  a few  force-meat  balls  made 
as  for  the  fins ; difli  it  up,  and  brown  it  with 
a falamander,  or  in  the  oven. — This  is  a cor - 
ner  dijh. 

Then  take  the  head,  Ikin  and  cut  it  in  two 
pieces,  put  it  into  a fiew-pot,  with  all  the 
bones,  heart,  and  lights,  in  twTo  pints  (one 
gallon)  of  water,  or  veal  broth,  three  or  four 
blades  of  mace,  one  lhalot,  a flice  of  beef  bea- 
ten to  pieces,  and  a bunch  of  fweet  herbs ; fet 
them  in  a very  hot  oven,  and  let  it  ftand  an 
hour  at  leaft  ; when  it  comes  out,  ftrain  it  in- 
to a tureen  for  the  middle  of  the  table. 

Then  take  the  heart  and  lights,  chop  them 
very  fine,  put  them  into  a ltew-pan,  with  a 
mutchkin  (pint)  of  good  gravy,  thicken  it  and 
ferve  it  up.  Lay  the  head  in  the  middle  ; fry 
the  liver,  and  lay  it  round  the  head  upon  the 
lights ; garnifli  with  whole  flices  of  lemon.— 
This  is  the  fourth  corner  dijh. 

N.  B.  The  firft  courfe  fhould  be  of  turtle 
only,  when  it  is  drefled  in  this  manner  ; but 
when  it  is  with  other  vidtuals,  it  fhould  be  in 
three  different  diflies.  Obferve  to  kill  the 
turtle  the  night  before  you  ufe  it,  that  you 
may  have  all  your  diflies  going  on  at  a time. 

To  Dr  e/s  a Turtle  the  Wejl  India  way . 

Take  the  turtle  out  of  the  water  the  night 
before  you  intend  to  drefs  it,  and  lay  it  on  its 

back. 
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back.  In  the  morning,  cut  its  head  oft,  and 
let  it  bleed  well.  Then  cut  off  the  fins  ; fcald, 
fcale,  and  trim  them  and  the  head,  and  raife 
the  callipee,  which  is  the  belly  or  under  fhell ; 
clean  it  well,  leaving  to  it  as  much  meat  as 
can  be  fpared.  Take  from  the  back  fhell  all 
the  meat  and  entrails,  except  the  fat.  Wafh 
all  clean  with  -fait  and  water,  and  cut  it  into 
pieces  of  a moderate  fize.  lake  from  it  the 
bones,  and  put  them  with  the  fins  and  head 
into  a foup-pot,  with  two  pints  (one  gallon)  of 
water,  fome  fait,  and  two  blades  of  mace. 
When  it  boils,  fkim  it  clean,  and  put  in  a 
bunch  of  thyme,  parfley,  favory,  and  young 
onions,  and  all  your  veal  part,  except  about 
one  pound  and  a half,  adding  a little  Cayenne 
pepper.  When  the  veal  has  boiled  in  the 
foup  about  an  hour,  take  it  out,  cut  it  in  pie- 
ces, and  put  it  to  the  other  part.  I he  guts  or 
tripes,  which  are  confidered  as  the  belt  part, 
muff  be  cleaned,  and  cut  in  pieces  about  two 
inches  long.  Scald  and  fkin  the  paunch  or 
maw,  and  cut  it  in  like  manner  ; mix  the 
whole,  except  the  liver,  with  half  a pound  ot 
frefh  butter,  a few  fhalots,  a bunch  of  thyme, 
parfley,  and  a little  favory,  feafoned  with  fait, 
white  pepper,  mace,  three  or  four  cloves  bea- 
ten, and  a little  Cayenne  pepper.  Stew  them 
about  half  an  hour  over  a clear  fire,  and  throw 
in  half  a mutchkin  (half  a pint)  of  Madeira, 
with  as  much  of  the  broth  as  will  cover  it, 
and  let  it  flew  till  tender.  When  it  is  nearly 
enough,  fkim  it,  and  thicken  it  with  Hour, 
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and  add  fome  veal  broth,  about  the  thicknefs 
of  a cream.  Let  your  force-meat  balls  be  fried 
brown,  and  ftewed  with  the  reft.  Then  put 
the  ftew  (which  is  the  callipafh)  into  the  (hell, 
with  the  yolks  of  eight  hard  boiled  eggs,  and 
either  make  ufe  of  a fidamander,  or  puc  it  into 
the  oven  to  bake.  Slafh  the  callipee  in  feve- 
ral  places,  put  fome  butter  to  it,  and  feafon  it 
moderately  with  Cayenne  and  white  pepper, 
fait,  beaten  mace,  chopped  thyme,  parfley,  and 
young  onions.  Put  a piece  on  each  flafh,  and 
fome  over  the  ■whole,  and  bake  it.  The  back 
fhell,  which  is  called  the  callipafh,  mull  be 
feafoned  like  the  callipee,  and  baked  before 
the  ftew  is  put  in.  The  fins,  when  boiled 
very  tender,  muft  be  taken  out  of  the  foup, 
and  put  into  a ftewr-pan,  with  fome  good  veai 
gravy,  a little  Madeira  wine,  feafoned  and 
thickened  as  the  callipafh,  and  ferved  in  a 
difti  by  itfelf.  The  lights,  heart,  and  liver, 
may  be  done  the  fame  way,  but  a little  higher 
feafoned  ; or  the  lights  and  heart  may  be  ftew- 
ed with  the  callipafh,  and  taken  out  before  you 
put  it  into  the  fhell,  with  a little  of  the  fauce  ; 
but  difh  it  by  itfelf.  The  veal  part  may  be 
made  fricandos,  or  Scottilh  collops.  The  li- 
ver fliould  never  be  ftewed  with  the  callipafh, 
but  always  dreffed  by  itfelf;  except  you  fepa- 
rate  the  lights  and  heart  from  the  callipafh, 
and  then  always  ferve  them  together  in  one 
difli.  The  callipee  may  be  placed  at  the  head 
of  the  table,  the  callipafh  at  the  bottom,  and 
the  lights,  foup,  fins,  &c.  in  the  middle. 

Mutton 
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Mutton  Chops. 

Cut  the  back-ribs  or  loin  of  mutton  into 
(leaks,  and  beat  them  with  the  chopping- 
knife  ; brown  them  in  a frying-pan  ; feafon 
them  with  fait  and  fpices ; and  drew  crumbs, 
of  bread  over  them  ; have  as  much  good 
flock  as  will  cover  the  deaks  ; put  a little 
ketchup  in  the  fauce;  it  is  much  better  of  a 
little  red  wine  ; when  the  fauce  comes  a-boil, 
put  \t  and  the  deaks  into  a clofe  pan ; let 
them  dew  until  they  are  enough.  Strew 

l-Oiriw  Ltll  J/XVitlklVO  VTS  i kllV/  ittjCirVJ  \y  li  V/U  J U 

them. 


To  HaJI:  Cold  Mutton. 

Cut  the  mutton  down  in  thin  dices  ; break 
the  bones,  and  take  any  piece  of  the  mutton 
that  does  not  go  into  the  hafh,  to  help  the 
dock  ; you  may  boil  an  onion  or  two  in  it. 
When  the  dock  is  ready  drain  it,  and  thicken 
it  with  browned  butter  and  flour;  put  in  a lit- 
tle ketchup,  and  fome  (alt  and  fpices,  into  this 
fauce ; and,  when  it  comes  a-boil,  feuin  it. 
Then  throw  in  the  hafh,  and  let  it  get  two  or 
three  quick  boils.  If  there  was  any  of  the 
gravy  of  the  cold  meat  left,  put  it  into  the 
hafliy,  keeping  out  the  iat.  I bis  hafh  is  much 
the  better  of  cut  pickles  in  it.  Difh  it  on  iip- 
pits  of  toaded  bread. — Cold  road  beef  may  be 
done  in  the  fame  manner. 


A Haricot 
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A Haricot  of  Mutton. 

Take  a loin  of  mutton,  not  over  fat ; cut 
the  flap  ofi,  flafli  it  with  a knife,  and  put  it  on 
the  lire  in  a ftew-pan  with  three  mutchkins 
(three  pints;  of  water,  three  onions,  carrot, 
and  turnip,  for  a hock.  Then  cut  the  reft 
into  fteaks,  beat  them  with  a chopping-knife ; 
after  you  have  taken  off  the  fkin,  rub  them 
nightly  over  with  the  yolk  of  an  egg  ; ftrew 
crumbs  of  bread  and  parfley  over  them  • fea- 
fon  them  with  _ a little  (alt  and  Ibices,’  and 
brown  them  nicely  on  both  Tides.  When 
your  flock  is  good,  ftrain  it.  and  fcum  off  the 
Ut.  _ Ihicken  it  with  a little  butter  and  Hour. 
Tut  it  again  on  the  fire,  and  fcum  it  when  it 
boils.  1 hen  put  the  fteaks,  with  fome  tur- 


nips  turned  out  with  a turner,  and 


_ two  iaree 

ano.s  cut  out  in  the  figure  of  ftars,  and  all 

the  gravy  that  runs  from  the  (teaks,  into  a 
doff  pan,  and  let  them  flew  for  about  half  an 
hour  on  a flow  fire ; lay  the  (teaks  m a Coup- 
dilli,  and  die  roots  and  lauce  over  them. 

Italian  Bafkeis  of  Mutton  Chops. 

Cut  five  or  fix  fteaks  off  the  back-ribs  of 
mutton  ; flatten  the  broad  end  of  the  fteaks 
and  keep  the  other  end  only  the  breadth  of  l 
rib  , run  them  over  with  the  yolk  of  an  e'.'tr 
and  feafon  them  with  mixed  (pices  and  taft! 
Ihen  cut  out  about  half  a pound  of  the  lean 

part4 
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part  of  the  mutton,  and  take  two  dices  of 
boiled  bacon  ham,  a (halot  or  two,  fome  bread 
crumbs,  and  parfley  ; mince  all  thefe  very  fine, 
and  beat  them  in  a mortar.  Seafon  this  force- 
meat with  mixed  fpices  and  fait,  and  work  it  up 
with  the  yolks  of  two  eggs.  Cut  it  into. as  ma- 
ny pieces  as  you  have  (leaks,  and  fpread  it  upon 
the^broad  end  of  each  of  them.  Then  cut  a 
piece  of  plain  palte  into  narrow  (Iripes  ; roll 
them  round  in  your  hand,  and  place  them 
upon  your  (leaks  in  the  form  of  a bafket  ; 
glaze  them  over  with  a call  egg,  and  bake 
them  in  an  oven  three  quarters  of  an  hour. 
Then  difh  them  handfoinely  ; take  all  the  tat 
from  them,  and  pour  a rich  gravy  about  them. 

To  Boil  Beef  or  Mutton  in  the  Juice. 

To  every  pound  of  beef  allow  a quarter  of 
an  hour;  two  hours  will  boil  a large  jigot  of 
mutton.  You  inuft  take  care,  when  taking  it 
out  of  the  pot,  not  to  run  a fork  into  it,  elfe 
the  juice  will  run  from  it.  You  may  put  car- 
rots and  turnip,  or  cauliflower,  about  the  mut- 
ton, and  pour  a little  beat  butter  o\er  it. 
place  of  roots,  you  may  give  it  a caper  fauce, 
if  you  choofe  it. 

T o Roafl  Venifon. 

Lard  and  feafon  it  with  mixed  fpices  and 
fait  ■ let  it  lie  four  or  five  hours  in  fome  cla- 
ret,'lemon-juice,  or  vinegar,  turning  it  every 
* hour ; 
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hour  ; then  fplit  and  road  it  at  a gentle  fire  ; 
bade  it  with  the  wine  it  lay  in  ; take  the  drip- 
pings, and  add  fome  gravy  to  it ; thicken  it 
■with  butter  knead  in  Hour,  and  a little  ketch- 
up ; boil  it  up,  and  pour  it  on  the  venifon. 

To  Stew  Venifon. 

Cut  it  in  thin  dices,  and  put  it  into  a dew- 
pan  with  fome  claret,  l'ugar,  a little  vinegar, 
and  fried  crumbs  of  bread  ; feafon  it  properly 
with  fait  and  lpices ; let  it  dew  until  it  is  e- 
nough. 

Venifon  in  the  Blood. 

Bone  a fhoiilder  or  bread  of  venifon  ; let  it  lie 
in  its  own  blood  for  a night ; then  take  it  up, 
and  fealon  it  with  fait  and  fpices.  Take  fome 
winter  favory,  lvveet  marjoram,  and  thyme. 
Hired  very  fmall,  and  fome  beef-fuet  chopped 
fmall  ; put  it  in  a pan,  and  dir  it  . on  the  lire 
until  it  is  thick  ; then  fpread  it  all  over  the 
venifon,  with  fome  of  the  blood  roll  it  up  in 
a collar,  and  bind  it.  You  may  road  it  on 
the  fpit,  or  dove  it  in  gravy,  with  fome  claret 
and  lhallots.  Serve  it  up  hot.  Send  up  to 
table  with  all  roaded  vemfofl  a fauce-boat  of 
currant  jelly,  diifolved  in  a little  boiling  wa- 
ter. 

To  Stew  Venifon  that  has  been  Roajled \ 

Take  fome  gravy,  claret,  a bunch  of  fweet 
herbs,  and  a little  ketchup  j brown  fome  but. 
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ter,  thicken  it  with  flour,  and  put  it  into  the 
fauce  with  fait  and  fpices  ; let  all  boil  until  it 
is  frnooth  ; cut  the  venifon  in  thin  flices,  put 
it  into  the  fauce,  and  give  it  one  boil  ; take 
out  the  herbs,  give  it  the  fqueeze  of  a lemon, 
and  then  difh  it. 

To  Broil  Venifon. 

Cut  the  venifon  into  flices  of  about  half  an 
inch  thick  ; feafon  them  with  fait,  mixed  fpi- 
ces, and  crumbs  of  bread  ; broil  them  on  a 
clear  fire,  and  give  them  a gravy-iauce. 

To  Boil  a Haunch  of  Venifon. 

Salt  it  for  a week ; put  it  into  boiling  wa- 
ter ; if  it  is  large,  it  will  take  two  hours  and  a 
half  to  boil.  You  may  fend  it  up  with  cauli- 
flower, or  any  kind  of  garden- ftuff  you  choofe, 
and  melted  butter. 

Venifon  makes  the  fineft  of  minced  collops. 
You  order  them  in  the  fame  way  as  you  do 
the  beef  or  hare  collops. 

Veal  or  Lamb  Toafls. 

Take  the  kidney,  with  all  the  fat  belong- 
ing to  it,  and  a little  piece  lean  out  of  the 
thick  of  the  thigh  ; mince  .md  beat  it  to  a 
pafte  ; feafon  it  with  fait,  grate  of  lemon,  and 
nutmeg-;  mix  all  together,  and  work  it  up 
with  a raw  egg ; cut  lome  flices  cf  bread,  not 

too 
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too  thin,  into  any  fiiape  you  pleafe,  either 
long  or  round  ; cover  them  with  the  minced 
meat  pretty  thick,  and  raife  it  a little  higher 
in  the  middle ; put  them  in  a pan  of  boiling- 
butter,  with  the  bread  fide  undermoft.  You 
muff  fry  it  gradually,  elfe  the  bread  will 
burn,  and  the  meat  be  cold  in  the  heart  ; turn, 
it  to  the  other  fide,  and  fry  it  a fine  brown. 
If  you  have  an  oven,  it  will  anfwer  much  bet- 
ter than  frying  the  toafts,  as  they  will  not  be 
in  fuch  a danger  of  burning,  and  they  will  be 
more  thoroughly  done.  I11  this  lafh  way  you 
put  the  toafts  in  a difh,  with  butter  below 
them. 


A Good  Scotch  Haggles. 

Make  the  haggies-bag  perfectly  clean  ; par- 
boil the  draught ; boil  the  liver  very  well,  fo 
as  it  will  grate  ; mince  the  draught,  and  two 
pounds  of  beef  fmall  ; grate  about  half  of  the 
livgr  ; mince  three  quarters  of  a pound  of  fuet 
and  forne  onions  fmall  ; mix  all  thefe  well  to- 
gether, with  a handful  or  two  of  dried  meal  ; 
fpread  them  on  a table,  and  feafon  them  pro- 
perly with  fait  and  mixed  fpices  ; take  any  of 
the  fcraps  of  beef  that  is  left  from  mincing, 
and  lome  of  the  water  that  boiled  the  draught* 
and  make  about  a choppin  (quart)  of  good 
flock  of  it  j then  put  all  the  haggies-meat  into 
the  bag,  along  with  the  (lock  ; but  be  fure  to 
put  out  all  the  wind  before  you  few  it  quite 
clofe.  If  you  think  the  bag 'is  thin,  you  mav 
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put  it  in  a cloth  to  keep  it  from  burfling.  If 
it  is  a large  baggies,  it  will  take  at  leaft  two 
hours  boiling. 

A Lamb’s  Haggles. 

Clean  the  bag  very  w'ell ; Hit  up  all  the  lit- 
tle fat  tripes  and  the  rodikin  with  a pair  of 
fcilfars,  and  wafh  them  very  clean  ; parboil 
them,  and  alfo  what  kernels  you  can  get  about 
the  lamb  ; then  cut  them  in  little  pieces,  but 
not  too  fmall  ; fhred  the  web  very  frnall,  and 
mix  it  with  the  other  cut  meat,  and  feafpn  it 
properly  with  a little  fait  and  fpices  ; call 
three  eggs  with  three  fpoonfuls  of  flour,  as  for 
pancake-batter;  mix  them  up  with  a mutch- 
kin  t^pint)  of  fvveet  milk  ; have  a handful  of 
young  parfley,  and  feme  chieves  or  young  oni- 
ons, Hired  very  fmall  ; then  mix  all  the  mate- 
rials very  well  into  the  batter  ; put  all  into  the 
bag,  and  few  it  up.  It  will  take  about  an 
hour’s  boiling.  ^ 

To  Roajl  a Caff’s  or  Lamb’s  Liver. 

Lard  it  with  bacon,  fallen  it  on  .the  fpit, 
and  bade  it  with  butter.  Beat  butter,  ketch- 
up, and  a little  -vinegar  mixed  together,  is  a 
very  good  fauce  for  it. 

To  Ragoo  a Liver,- 

Cut  it  in  thin  dices  ; brown  fome  butter, 
and  fry  the  liver  in  it  ; take  the  liver  out  front 
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the  butter,  dufl  a little  flour  on  it,  and  pour 
in  fome.  boiling  water  ; have  fome  parfley  and 
young  onions  flared  (mail  ; let  them  boil  a lit- 
tle in  the  fauce  ; feafon  it  with  ketchup,  a lit- 
tle vinegar,  and  fait ; put  in  the  liver,  and  let 
it  get  two  or  three  boils  ; garnifh  it  with  fried 
parfley. — You  may  do  cow’s  nears  or  kidneys 
in  the  fame  manner. 

To  Ragoo  Pallets  and  Kernels. 

Wafh  them  very  clean,  and  boil  them  till 
they  a-re  fo  tender  that  the  (kin  will  come  eafl- 
iy  ofr ; parboil  the  kernels  ; cut  the  flefhy 
parts  off  them,  and  cut  them  and  the  pallets 
into  fquare  pieces ; fry  them  of  a light  brown  ; 
make  a flock  of  the  fielh  that  comes  off  the 
kernels,  and  part  of  the  water  in  which  they 
were  boiled ; put  into  it  an  onion,  carrot, 
turnip,  and  a flice  of  lean  bacon  ; when  it  is 
ftrong  enough,  {train  and  thicken  it  with  a 
little  browned  butter  and  flour.  Seafon  it 
with  mixed  fpices  and  fait,  and  add  to  it  a 
fpoonful  of  ketchup,  a glafs  of  white  wine, 
and  the  fqueeze  of  a lemon  ; fcum  it  when  it 
boils  ; then  put  in  your  pallets  and  kernels, 
and  let  them  flew  until  they  are  enough  j 
when  you  are  about  to  diflt  them,  put  in  a lew 
cut  pickles,  and  garnifh  the  diflt  with  fliccd  le- 
mon. 

1 o Stew  a Neat’s  Tongue  whole. 

Wafh  it  very  clean  with  fait  and  water  ; 
put  it  in  a very  clofe  goblet  with  as  much  wa- 
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ter  as  will  cover  it  ; let  it  ftew  for  two  hours  ; 
then  take  it  up,  and  fkin  it.  You  may  add  to 
the  broth  it  was  boiled  in  a mutchkin  (pint) 
of  flrong  flock  and  a little  white  wine  ; thick- 
en it  with  a piece  of  frefh  butter  knead  in 
flour  ; put  in  a faggot  of  fweet  herb's,  and  fea- 
fon  it  with  fait  and  mixed  fpices.  When  the 
fauce  boils,  put  in  the  tongue,  and  clofe  up 
the  pan.  If  it  is  a large  tongue,  it  will  take 
two  hours  to  flew  ; cut  fome  fellery  in  pieces 
of  about  an  inch  long  ; parboil  it,  and  put  it 
in  the  fauce,  and  let  it  boil  till  it  is  tender. 
Some  choofe  carrot  and  turnip  in  it  in  place 
of  fellery.  Before  you  aifh  it,  take  out  the 
herbs,  and  drew  in  fome  cut  pickles  *,  put  the 
tongue  in  the  middle  of  the  diih,  and  pour  the 
fauce  over  it. 

To  Hajh  a cold  Neat’s  Tongue. 

Slice  it  very  thin  ; take  as  much  flock  as 
will  cover  it,  and  put  fome  crumbs  of  bread, 
browned  in  butter,  into  rhe  ftock.  When  it 
boils,  feafon  it  with  fait  and  fpices,  a little 
ketchup,  and  a little  of  either  red  or  white 
•wine.  If  you  choofe  it,  put  in  a few'  cut 
pickles  when  you  are  about  to  diflr  it.  Difh 
it  on  fippets  of  toafled  bread,  cut  in  triangular 
forms,  and  let  a little  of  them  appear  at  the 
fide  of  the  hafh.  Let  no  haflied  meat  get 
more  boiling  than  to  be  thoroughly  warmed. 
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A Shoulder  ef  Mutton  Surprised . 

Roafl  it  almoft  enough,  then  very  carefully 
takeoff  the  fkin  about  the  thicknefs  of  a crown- 
piece,  and  the  {hank-bone  with  it  at  the  end  ; 
then  feafon  the  fkin  and  fhank-bone  with  pep- 
per and  fait,  a little  lemon-peel  cut  fmall,  and 
a few  fweet  herbs  and  crumbs  of  bread.  Lay  it 
on  the  gridiron,  and  let  it  be  of  a line  brown  ; 
inNthe  mean  time,  take  the  reft  of  the  meat, 
and  cut  it  like  a halh  about  the  bignefs  of  a 
ihilling  ; fave  the  gravy,  and  put  it  to  it,  with  a 
few  fpoonfuls  of  ftrong  gravy,  half  an  onion 
cut  fine,  a little  nutmeg,  a little  pepper  and 
fait,  a fmall  bundle  of  fweet  herbs,  fome  cu- 
cumbers cut  very  fmall,  a few  mufhrooms, 
two  or  three  truffles  cut  fmall,  two  fpoonfuls 
of  wine,  either  red  or  white,  and  throw  a lit- 
tle hour  over  the  meat ; let  all  thefe  Hew  to- 
gether very  flowly  for  five  or  fix  minutes,  but 
do  not  let  it  boil ; take  out  the  fweet  herbs, 
and  put  the  hafh  into  the  difli,  lay  the  broiled’ 
meat  upon  it,  and  fend  it  to  table. 


To  Fricafee  Tripe  with  a White  Sauce. 

Cut  it  in  fmall  pieces  about  three  inches 
long,  and  two  broad  ; ftew  them  tender  in 
veal  gravy;  feafon  it  with  white  fpices  and 
lalt  ; thicken  it  with  a little  butter  and  flour- 
add  to  it  half  a gill  of  cream,  a glafs  of  white 
wme,  and  the  fqueeze  of  a lemon.  Call  the 
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yolks  of  two  eggs,  and  mix  it:  with  fome  of 
your  boiling  fauce  ; then  mix  all  together, 
and  give  them  a (hake  over  the  fire  til!  it  be 
of  a proper  thicknefs.  If  you  chock  a brown 
fricafee/do  it  the  fame  way  as  the  rabbits. 

T o Collar  Lamb. 


Bone  a fore  leg  of  lamb,  and  beat  it  out  ; 
rub  it  over  with  an  egg,  and  feafon  ii  nig  a y 
with  fait,  white  pepper,  nutmeg,  and  mace  ; 
flrew  over  it  a good  deal  of  grated  bread  and 
minced  parfley,  the  yolks  of  fix  hard  boiled 
eggs  minced  fine,  the  whites  ol  three,  a o 
minced  fine  above  that,  and  fome  minced 
parfley  above  all,  with  a little  more  parfley 
and  fait.  Then  roll  up  the  collar  as  tight  as 
you  can,  fix  it  with  a long  narrow  fkewer, 
and  few  it  up.  Then  rub  it  over  with  an 
egg,  and  give  it  a roll  among  your  left  bread 
crumbs  end  parfley ; roaft  it  before  a dear 
fire;  an  hour  and  a half  will  do  it.  1 
gravy,  break  the  bones  of  the  hmb,  and 
brown  it.  Garnifh  the  collar  with  heed  ^ le- 
mon or  pickles.  It  cats  very  well  hot ; out 
looks  beautiful  when  cold  and  cut  in  ihees,  as 
it  then  fhows  the  variety  of  colours. 

T o Ragoo  Lamb. 

Take  a fore-quarter  of  lamb,  cut  the  (hank  j 
or  knuckle-bone  off,  lard  it  with  little  thm 
bits  of  bacon,  flour  it,  fry  it  of  a fine  brow^ 
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and  put  it  into  a dew-pan  with  a choppin 
(quart j of  broth  or  good  gravy,  a bundle  of 
herbs,  a little  mace,  two  or  three  cloves,  and 
a little  whole  pepper  ; cover  it  clofe,  and  let 
it  flew  pretty  fall  for  half  an  hour,  pour  the 
liquor  ail  out,  drain  it,  keep  the  lamb  hot  in 
the  pot  till  the  fauce  is  ready.  Take  half  a 
hundred  oyders,  flour  them,  fry  them  brown, 
drain  out  all  the  fat  they  were  fried  in  ; fkim 
all  the  fat  off  the  gravy,  then  pour  it  into  the 
oyflers  ; put  in  an  anchovy,  and  two  fpoonruls 
of  white  wine  ; boil  all  together,  till  there  is 
juft  enough  for  fauce  ; add  a fpoonful  of  k&tch- 
up,  and  the  juice  of  half  a lemon.  Lay  your 
lamb  in  the  difh,  and  pour  the  fauce  over  it. 
Garni fli  with  diced  lemon. 


To  Boil  a Leg  of  Lamb  with  Cabbage  or 
Cauhjl  ewer. 

Cut  off  the  loin  and  boil  the  jigot ; cut  the 
loin  into  deaks,  and  fry  them  of  a fine  brown* 
put  the  boiled  lamb  in  the  middle  of  the  didi  • 
and  the  fried  deaks,  with  a little  boiled  cauli- 
flower on  each  flake,  round  the  jigot;  pom* 
feme  beat-butter  over  it  ; but  take  care  not  to 
bon  the  lamb  too  much. 


Lamb  covered  with  Rice. 

Half  road  a fore-leg  of  lamb  ; cut  it  in  pie- 
ces_  as  for  a pie  ; feafon  it  with  fait,  and  lay 
in  a dlfh  larg®  enough  to  hold  it.  If 
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the  lamb  is  not  very  fat,  put  in  a piece  of  but- 
ter in  the  bottom  of  the  difh  and  a littie  wa- 
ter. If  the  difh  be  any  thing  large,  it  will 
take  a pound  of  rice;  wafh  the  rice  very 
clean,  and  put  it  on  with  as  much  water  as 
will  boil  it  foft,  and  don’t  take  it  oil  the  nre 
until  all  the  water  is  fuck’d  up  ; put  in  fome 
blades  of  mace  with  it.  When  the  rice  is 
thus  prepared,  ftir  in  a good  piece  or  freih 
butter,  a little  fait,  and  the  fcrape  of  a nut- 
meg, amongft  the  warm  rice  ; call  fix  eggs, 
and  mix  them  up  with  the  rice,  keeping  out  a 
little  of  the  eggs  for  glazing ; then  lay-all  the 
rice  over  the  difh  ; then  glaze  it,  and  bake  it 
in  an  oven  until  the  rice  is  firm,  and  of  a fine 
light  brown. 


Lamb's  Head. 

Walk  it  very  clean  and  parboil  it ; cut  oft 
the  neck,  and  cleave  the  head  juft  as  you  do  a 
calf’s  head  ; take  out  the  brains  and  tongue ; 
rub  the  head  over  with  an  egg  ; feafon  it  with 
white  pepper  and  fait  ; ftrew  grated  bread  and 
minced  parfley  over  it,  and  put  it  m an  oven 
or  before  the  fire  to  cnfp,  baking  it  well  with 
butter.  Then  cut  all  the  fleftr  you  can  get  oft 
the  neck  very  fmall  with  the  tongue  and 
pluck  ; take  fome  of  the  water  that  boiled  the 
head  and  pluck ; put  in  the  bones  of  the  neck, 
and  about  half  of  the  liver,  and  boil  them  un- 
•til  all  the  ftrength  is  out  ol  them-  W hen  t .c 
(lock  is  enou^ftrain  it  off;  thicken  it  ^ 
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a little  butter  knead  in  flour  ; put  the  minced 
meat  into  the  fauce,  with  fhred  parfley  and 
chieves,  a little  ketchup,  fome  fait  and  fpices, 
and  the  fqueeze  of  a lemon.  Order  the  brains 
as  in  the  receipt  for  the  brain  cakes,  page  61  ; 
cut  the  other  half  of  the  liver  into  flices  ; fea- 
fon  and  fry  them ; put  the  hafli  in  the  difh, 
and  the  head  in  the  middle  of  it.  Garnilh 
with  the  liver  and  brain  cakes. 


General  Rules  for  Roajling,  Boiling,  and  Broil- 
ing Butcher  Meat . 

Roofing.  Be  fure  always  to  fuit  your  fire 
to  the  piece  ybu  intend  to  roaft,  and  "let  it  be 
clear  and  brifk.  Salt  no  meat  till  it  is  put  to 
the  hre,  as  it  draws  out  the  gr'avy  and  har- 
dens it.  _ If  beef  paper  it  on  the  top,  bade  it 
well  while  it  is  at  the  fire,  and  throw  fome 
fait  upon  it.  When  the  fmoke  draws  to  the 
hre,  it  is  nearly  done  ; then  take  off  the  pa- 
per, bake  it  well,  and  dredge  it  with  flour,  to 
make  it  frothy,  lhe  fkin  of  the  loin,  the 
chine,  and  the  laddie  of  mutton  and  lamb , are 
railed  and  fkewered  on  while  roafling  ; but 
when  nearly  ready,  is  taken  off,  and  the  meat 
well  baked.  . Veal,  when  put  to  the  fire,  muff 
be  baked  with  fait  and  water,  and  mult  be 
well  done,  and  of  a fine  brown.  Paper  the 
fat  of  the  fillet  and  loin,  that  as  little  of  it 
may  be  loft  as  poflible.  The  break  is  roaked 
with  the  caul  and  fweetbread  on,  rill  it  is 
nearly  done,  mid  then  th*  ca,ul  is  taken  off, 
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and  the  meat  is  haded  with  butter  and  a little 
flour.  It  mud  not  be  roafted  too  haltily  at 
fird.  Pork , when  put  to  the  fire,  mult  be 
flafhed  acrofs  with  a (harp  knife.  It  mult  oe 
well  roaded.  The  knuckle  part  of  the  leg  is 
fluffed  with  fage  and  onion;  and  it  is  lervec 
up  with  drawn  gravy  in  a difli,  and  apple- 
fauce  in  a boat.  The  fpnng  or  hand,  if 
young,  eats  well  roaded  ; but  it  old,  it  is  bet- 
la  boiled.  The  fparerib  mud  be  balded  with 
a little  butter,  a dud  of  flour,  and  tone  age 
and  onion  Aired  fmall.  It  is  ferved  up  with 
apple  fauce.  A fiS  Ihould  have  fome  tage : cut 
fmall  with  a fmall  piece  of  butter,  ana  a littd 
pepper  and  fait,  pi^t  in  the  belly  before  itu 
foitted  ; or.  if  you  want  a fweet  pudding,  put 
into  it  the  crumb  of  a penny  loaf,  a quarter  ot 
a pound  of  currants,  four  ounces  of  fwee  but- 
ter  worked  up  with  two  eggs,  a grated  nut- 
men,  and  a little  pepper  and  fait.  It  mud  be 
well  done  at  both  ends  ; and,  when  roaite 
enough,  rub  on  it  three  or  four  ounces  of  but- 

ter  in  a cloth,  till  the  crackhng  is  very  crtfp 

A leg  of  mutton  of  fix  pounds  will  take  an 
hour  and  a quarter  to  road  ; nine  pounds,  an 
£°ur  and  three  quarters ; and  twelve  pound  , 

two  hours  and  a half.  To  pork  and  / it 
is  common  to  allow  a quarter  of  an  hour  to 
every  pound;  and  to  a pig, . if  newly  killed 
H.tle  more  than  an  hour;  if  killed  a day  o 
"o  tone  time  longer.  Bn.  much  depend 
upon  the  fire ; and  it  is  obferveable,  that  me 
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takes  longer  of  doing  in  froffy  than  in  foft 
and  mild  weather. 

B tiling-  Salt  meat  mull  be  put  in  when 
the  water  is  cold  ; frefh,  when  it  boils.  Take 
off  the  fcum  as  foon  as  it  rifes,  and  cover  up 
the  pot  clofely.  A leg  of  veal  of  twelve 
pounds  will,  take  three  hours  and  a half  boil- 
ing, and  the  flower  it  boils  the  whiter  and 
plumper  it  will  be.  Mutton  and  beef  do  not 
require  fo  much  boiling  ; but  lamb,  pork , and 
veal  muff  be  well  done.  . A leg  of  pork  will 
take  an  hour  more  boiling  than  a leg  of  veal 
of  the  fame  weight  ; a'  leg  of  lamb  of  four 
pounds  will  take  an  hour  and  a half ; a tongue 
that  is  fait  and  dry,  will  take  three  hours  boil- 
ing ; and  a pickled  one  will  take  two  hours. 

Broiling.  Have  your  gridiron  clean,  and 
your  fire  clear.  Tut  your  (Leaks  the  right 
way  of  the  grain,  and  little  more,  than  half  an 
inch  thick.  Have  ready  a warm  difh  with  a 
bit  of  butter  in  the  bottom  of  it,  and,  when 
the  (Leaks  are  done  on  one  fide,  lift  them  care- 
fully into  your  difli  to  preferve  the  gravy; 
then  take  them  up,  and  do  the  other  fide  in 
the  fame  manner.  When  they  are  ready, 
(hred  an  onion  or  fhalot,  and  fprinkle  fait  and 
pepper  over  them  Cover  them  up,  fo  as  they 
may  go  hot  to  table. 


H 


CHAP. 


85  POUL  T R Y,  &c.  Cb.  V. 

C H i\  P.  V. 

OF  POULTRY, 


[Diredions  for  Trujing  Poultry. 

FkICK  vour  turkey,  break  the 
y leg-bone  clofe  to  the  foot, 
.and  draw  out  ti  e firings  clofe  from  the  thigh  ; 
cut  off  the  neck  clofe  to  the  back  ; but  leave 
the  crop  fkin  fufficiently  long  to  turn  oyer. 
Then  take  out  the  crop,  and  loofen  the  liver 
and  gut  at  the  throat- end  with  your  miudle 
finger.  Cut  off  the  vent,  and  take  out  the 
gut,  and  the  gizzard  and  liver  will  foon  fol- 
low. Be  careful  not  to  brernc  the  gall.  VY  ipe 
the  infide  perteaiy  clean.  1 hen  put  on  a cioth 
on  the  breaft,  and  beat  the  high  bone  down 
with  a rolling  pin  till  it  lies  fiat.  1 ut  you? 
middle  finger  into  the  infide,  raiie  the  1km  c t 
the  legs,  and  put  them  under  the  apron  of  the 
turkey.  If  the  turkey  is  to  be  roafted,  leave 
the  head  and  legs  on,  put  a fkewer  in  the  joint 
of  the  wing,  tuck  the  legs  dole  up,  turn  over 
the  neck  and  head,  and  fallen  them  with  a 
ikewer  as  in  the  plate.  Or,  you  may  take  out 
the  neck  bone,  leaving  the  (kin.  # halleiy  the 
head  with  a fkewer,  draw  the  fkin  over  it  io 
as  the  head  may  Hand  and  look  upwards. 
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Turkey- Pol-t. — Take  the  neck  from  the  head 
and  body,  but  do  not  remove  the  neck  {kin. 
Put  a fkewer  through  the  joint  of  the  pinion, 
tuck  the  legs  clofe  up,  run  the  fkewer  through 
the  middle  of  the  leg,  through  the  body,  and 
fo  on  the  other  fide.  Cut  off  (he  under  part 
of  the  bill,  twill  the  fkin  of  the  neck  round, 
and  put  the  head  on  the  point  of  the  flcewer 
with  the  bill  end  forwards.  Another  fkewer 
muff  be  put  in  the  ffdefman,  and  the  legs  pla- 
ced between  the  ffdefman  and  apron  on  each 
fide,  Pafs  the  flcewer  through  all,  and  cut  off 
the  toe-nails,  lard  them  on  the  bread. 

Goo/e  or  Duck. — Gut  the  feet  off  at  the  joint, 
and  the  pinion  off  the  firft  joint.  Then  cut  off' 
the  neck  ahnoff  clofe  to  the  back  ; but  leave 
the  fkin  of  the  neck  long  enough  to  turn  over 
the  back.  Cut  it  open  between  the  vent  and 
the  rump,  and  draw  out  all  the  entrails,  ex- 
cepting the  foal.  Wipe  it  clean,  and  beat  the 
breaff  bone  flat  with  a rolling-pin,  Cut  off 
the  end  of  the  vent,  and  make  a hole  large  e- 
nough  for  the  paffage  of  the  rump  to  hold  the 
- feafoning  ; fkewer  it  handfomely. 

Foich.—  Cut  oft'  the  neck  dole  to  the  back. 
Them  ake  out  the  crop,  and  with  your  middle 
finger  loofen  the  liver  and  other  matters.  Cut 
off  the  vent,  draw  it  clean,  and  beat  the  breaft- 
bone  flat  with  a rolling-pin.  Trufs  the  lem> 
neatly  into  the  body  if  they  are  to  be  boiletf; 
but,  if  they  are  to  be  roaffed,  the  legs  muff  be 
fleewered  down  by  tile  fide  of  the  bread . 

IT tlcl  Fowl- — Cut  off  the  pinions  at  the  firft 
joint,  then  cut  a flit  between  the  vent  and  the 
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rump,  and  draw  them.  Clean  them  properly 
with  the  long  feathers  on  the  wing,  cut  oft’ the 
nails,  and  turn  the  feet  clofe  to  the  legs.  Pilt 
a Ikewer  into  the  pinion,  pull  the  legs  clofe  to 
the  break,  and  run  the  ikewer  through  the 
legs,  body,  and  the  other  pinion.  Cut  off  the 
vent,  and  put  the  rump  through  it. 

Pigeons. — Cut  off  the  neck  clofe  to  the 
back.  Then  take  out  the  crop,  cut  off  the 
vent,  and  draw  out  the  guts  and  gizzard,  but 
leave  in  the  liver,  fpr  a pigeon  has  no  gall.  If 
they  are  to  be  roafted,  cut  oft  the  toes,  cut  a 
flit  in  one  of  the  legs,  and  put  the  other 
through  it.  Draw  the  leg  tight  to  the  pinion, 
put  a ikewer  through  the  pinions,  kgs,  and 
body,  and  with  the  handle  of  a knife  break 
the  break  flat.  Clean  the  gizzard,  put  it  in 
one  of  the  pinions,  and  turn  the  point  on  the 
back. 

Woodcocks  and  Snipes.— Cut  the  pinions  of 
the  firfl  joint,  and  with  the  handle  of  a knife 
beat  the'  breaft-bone  flat.  Turn  the  legs  clofe 
to  the  thighs,  and  tie  them  together  at  the 
joints.  Put  the  thighs  clofe  to  the  pinions, 
put  a Ikewer  into  the  pinion,  and  run  it 
through  the  thighs,  body,  and  the  other  pi- 
nion. Skin  the  head,  turn  it,  take  out  the 
eyes,  and  put  the  head  on  the  point  of  the 
Ikewer,  with  the  bill  clofe  to  the  breaft. 
Woodcocks,  fnipes,  or  plovers,  are  trufted  in 
the  fame  manner,  but  mull  never  be  drawn. 

Pheafants  and  Partridges. — Cut  oft  the  pi- 
nion at  the  hr  ft  joint,  and  wipe  out  the  in- 
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fide  with  the  pinion  you  cut  off;  for  you 
never  need  pick  thefe  birds  beyond  the  firft 
joint  of  the  pinion.  With  a rolling- pin  beat 
the  brealt-bone  flat,  put  a ft  ewer  in  the  pinion, 
and  bring  the  middle  of  the  legs  clofe.  Then 
run  the  ikewer  through  the  legs,  body,  and 
the  other  pinion  ; bring  the  head,  and  put  it 
on  the  end  of  the  ikewer,  the  bill  fronting  the 
bread.  Pat  another  ikewer  into  the  fidefman, 
and  put  the  legs  dole  on  each  fide  the  apron, 
and  then  run  the  Ikewer  through  all.  Leave 
the  beautiful  feathers  on  the  head  of  the  cock 
pheaianr,  and  put  paper  to  prevent  the  bad  ef- 
fects of  the  fire.  You  fave  alfo  the  long  fea- 
thers in  the  tail  to  flick  in  the  rump  when 
roalted.  In  the  fame  manner  are  trufled  all 
kinds  of  moor-game.  If  they  are  to  be  boiled, 
put  the  legs  in  the  manner  as  in  trufling  a 
fowl  for  boiling. 

Hares. — Having  cut  oft  the  four  legs  at  the 
firff  joint,  raile  the  fkin  of  the  back,  and  draw 
it  over  the  hind  legs.  Leave  the  tail  whole, 
draw  the  fkin  over  the  back,  and  flip  out  the 
fore  legs.  Cut  the  fkin  off  the  neck  and  head; 
but  take  care  to  leave  the  ears  on,  and  mind 
to  fkin  them.  Take  out  the  liver,  lights,  See. 
but  be  fure  to  take  the  gut  out  of  the  vent. 
Cut  the  finews • that  lie  under  the  hind  legs, 
bring  them  up  to  the  fore  legs,  put  a fkewer 
through  the  hind  leg,  then  through  the  tore 
leg  under  the  joint,  run  it  through  the  body, 
find  du  the  lame  on  the  oilier  fide.  Put  ano- 
ther fkewer  through  the  thick  part  of' the  hind 
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legs  and  body,  put  the  head  between  the  fhoul- 
ders,  and  run  a Ikewer  through  to  keep  it  in 
its  place.  Put  a Ikewer  in  each  ear  to  make 
them  Rand  erect,  and  tie  a Rring  round  the 
middle  of  the  body  over  the  legs  to  keep  them 
in  their  place.  You  may  trufs  a young  fawn 
in  the  fame  manner,  only  mind  to  cut  off  the 
ears. 

Rabbits — Are  cafed  in  the  fame  manner  as 
hares,  only  obferve  to  cut  olf  the  ears  clofe 
to  the  head.  Cut  the  vent  open,  and  flit 
the  legs  about  an  inch  upon  each  fide  of  the 
rump.  Make  the  hind  legs  lie  flat,  and  bring 
the  ends  to  the  fore  legs.  Put  a ikewer  in  the 
hind  leg,  then  in  the  fore  leg,  through  the  body. 
Bring  the  head  round,  and  put  it  on  the  ike  we  r. 
If  you  roaft  two  together,  put  the  head  of  the 
one  to  the  tail  of  the  other. 


General  Rules  for  Boiling  and  Roajling  Fowls. 

Boiling  Let  your  fowls  be  boiled  in  plenty 
of  water  on  a good  fife,  and  take  off  the  fcum 
as  it  rifes.  Some  choofe  to  boil  them  in  a 
cloth,  others  without  one  ; but  1 would  prefer  a 
haggies-bag  if  it  can  be  conveniently  got,  as  it 
prevents  the  water  getting  into  the  fowl,  and 
keeps  its  own  juice  about  it ; w hen  you  ule  the 
bag  take  care  it  is  well  cleaned,  and  large  enough 
to  allow  the  fowl  to  fwell  in  it.  A lmall  tur- 
key wall  take  about  an  hour  to  boil  ; a large 
one  an  hour  and  a half ; a hen  half  an  hour ; 
and.  a large  chicken  about  twenty  minutes. 

Roajling. 


Ch.  V.  P O U L T R Y,  &c.  5)1 

Roajiing.  Have  a brifk'fire  to  make  your 
fowls  eat  l'weet  and  look  well.  Paper  the  bread 
of  your  goofe  or  turkey  till  nearly  done,  then 
take  oft  the  paper  and  troth  it  up.  A middling- 
turkey  will  take  an  hour  to  roaft ; a very  large 
one  an  hour  and  a quarter,  and  a frnall  one 
three  quarters  of  an  hour  ; a large  fowl  or 
duck  three  quarters  of  an  hour  ; a middling 
one  hair  an  hour  ; and  chickens,  pigeons, 
and  other  frnall  birds  about  tw-enty  minutes  ; 
but  this  entirely  depends  upon  your  fire  being 
quick  and  clear. 

To  Rouji  and  Stuff  a Turkey. 

Slit  it  up  the  back  of  the  neck  ; ‘take  out 
the  crop  ; make  a fluffing  of  crumbs  of  bread, 
currants,  and  a fcrape  of  nutmeg  ; work  it  up 
with  a piece  of  frefh  butter  and  a beat  egg ; 
(or  fluff  it  with  half  a pound  of  veal  minced^ 
a quarter  a pound  of  fuet,  a few  bread  crumbs, 
an  anchovy,  the  grate  of  a lemon,  and  a little 
white  pepper  and  fait ; mix  thefe  up  with  two 
beat  eggs).  Then  fill  up  the  breait  with  ei- 
ther of  thefe  ffuffings,  and  fkewer  it  with  the 
head  looking  over  the  wing  ; it  muff  be  well 
floured  and  bailed  with  butter,  and  roafted  at 
a clear  quick  fire  ; put  a gravy-fauce  under  it  • 
make  a fauce  of  foine  thin  fliced  bread  fome 
water  a little  white  wine,  a blade  of  mace 
ionic  fugar,  and  a piece  of  frefh  butter  ; boil 
it  until  it  is  very  fmooth,  but  not  too  thick, 
oend  it  up  in  a fauce-boat. 

To 
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To  Pot  a Gcofe  and  Turkey. 

Take  a fat  goofe  and  turkey,  and  bone 
them  thus  : Cut  off  the  giblets,  and,  with  a 
(harp  knife,  cut  down  the  back  (kin  in  a 
(train ht  line  from  the  neck  to  the  rumps. 
Then  raife  up  the  (Inns  carefully  from  the 
back  bones,  and  take  them  out;  bone,  the  o- 
tlier  parts  of  the  fowls,  leaving  as  little  flefli 
on  the  bones  as  poflible ; after  they  are  boned, 
flatten  them  with  a rolling-pin;  rub  them 
over  with  faltpetre  ; put  the  turkey  within  the 
goofe,  and  let  them  lie  three  days,  taking  care 
to  turn  them;  then  take  them  our,  and  wipe 
them.  Beat  an  ounce  of  white  pepper,  two 
drop  of  mace,  and  two  nutmegs  together,  and 
rub  the  fowls  all  over  with  it,  both  inhde  and 
out ; then,  with  your  finger,  trufs  the  legs  into 
the  fkin  of  the  body,  as  for  boiling.  Put  the 
turkey  within  the  goofe  as  before  ; roll  it  up 
in  a collar,  and  bind  it  with  Hrong  ‘tape. 
Bake  it  in  a large  potdng-can,  with  plenty  cr 
butter,  and  cover  it  with  a water  pa  He,  till  it 
is  very  tender  ; then  take  it  out,  and  next  day 
unbind  it.  Place  it  in  your  pot.  anu  pour 
melted  butter  over  it.  Keep  it  for  ufe,  and 
flice  it  thin. 


T o Marinate  Fowls. 

Take  a fine  large  fowl  or  turkey,  rahe  the 

fkin  from  the  bi'eaft-bone  with  your  finger  ; 
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then  take  a veal  fweetbread,  cut  it  fmal!,  and 
mix  it  with  the  yolk  of  an  egg  ; fluff  it  in  be- 
tween the  fkin  and  the  flefh,  but  take  great 
care  not  to  break  the  fkin,  and  then  put  in 
what  oyflers  you  pleafe  into  the  body  of  the 
fowl.  You  may  lard  the  breaft  of  the  fowl 
with  bacon,  if  you  choofe.  Paper  the  breaft, 
and  road  ir.  Make  good  gravy,  and  garnifh 
with  lemon.  You  may  add  a few  mufhrooms 
to  the  fauce. 

To  Marinate  a Hen  and  Chicken. 

Pick  and  finge  it  clean  ; cut  it  down  the 
back  till  you  come  to  the  rump,  and  bone  it 
all  but  the  pinions.  Flatten  it  with  a rolling- 
pin  ; trufs  the  legs  into  the  body  ; rub  the  in- 
fide  of  it  with  the  yolk  of  an  egg.  Seafon  it 
with  mace,  nutmeg,  white  pepper,  and  fait  j 
lard  it  with  flices  of  boiled  bacon  ham  ; take  a 
chicken,  and  order  it  in  the  fame  manner  as 
the  hen,  only  obferve  to  bone  the  pinions. 
Lay  it  into  the  hen  above  the  ham;  few  it 
neatly  up  to 'look  as  if  no  bones  had  been  ta- 
ken out.  Break  the  bones,  put  them  on  with 
three  mutchkins  (three  pints)  pf  water,  an  o- 
mon,  fome  pariley,  and  a bit  of  lemon-peel. 
When  this  flock  is  well  tailed,  flrain  it.  Rub 
your  fowl  over  with  a little  butter  and  flour, 
and  lay  it  into  your  fauce  with  the  breaft  un- 
dermoft,  but  take  care  to  have  as  much  fauce 
as  will  cover  ir,  and  when  it  comes  a-boil 
cum  it  clean  ; let  it  boil  three  quarters  of  an 

hour. 
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hour.  Then  take  out  the  fowl,  and  thicken  2 
your  fauce  with  a little  butter  and  flour,  and 
put  to  it  fome  Ihred  parfley,  a glafs  of  white  i 
wine,  the  fqueeze  of  a lemon,  a quarter  a 
hundred  oyffers  fried  of  a light  brown,  with 
their  liquor,  and  a few  veal  force-meat  balls. 
Then  put  in  your  fowl,  and  let  it  flew  till  it  is  c 
thoroughly  heated.  Difh  it  up,  pour  the  fauce  1 
over  it,  and  garnilh  with  famphire  or  fiiced 
lemon. 

To  Make  a Caparaia. 

Cut  down  a cold  fowl,  and  take  all  the  fkin 
and  fat  off  it,  except  the  rump ; mince  all  the 
meat  very  fmall  with  a knife  ; break  the  bones, 
and  put  them  on  with  fome  water,  lemon-peel, 
and  a blade  of  mace  ; let.  them  boil  until  all  the 
fubftar.ee  is  out  of  them;  ftraiti  it  oik  and  thick- 
en it  with  a little  butter  kneau  i t hour  ; chop 
fome  yolks  of  hard  eggs  ; put  the  minced  fowl 
and  eggs  into  the  fauce  ; let  it  get  two  or  three 
boils.  Juft  before  difhmg,  put  in  the  fqueeze 
of  a lemon,  a ferape  or  nutmeg,  and  a proper 
quantity  of  fait  ; broil  the  barns.  ci  too  , 
and  lay  it  on  the  top  of  the  caparata.  A coti 
roafted  turkey  may  be  done  in  the  fame  man- 
ner. 

To  Rocifi  a Gocjt  or  Dud;. 

A goofe  or  duck  is  the  better  ol  heing^  rub- 
bed with  peoper  and  lalt  within  ; fome  choole 
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a fprig  of  fage  in  them.  . A goo fe  fhould  alio 
be  rubbed  with  lalt  on  the  outfide  two  or  three 
days  before  it  is  roafted.  Salt  the  duck  on  the 
fpir.  Difh  up  the  goofe  with  gravy-fauce,  and 
.garnifh  it  with  raw  onions  ; fend  up  an  apple- 
fauce  along  with  it.  When  you  draw  the 
duck,  pour  a glafs  of  red  wine  through  it,  and 
mix  it  well  with-  the  gravy.  Green  geefe  and 
ducklings,  the  fooner  they  are  ufed  after  being 
killed  the  better.  Difh  them  with  gravy-fauce, 
and  ferve  up  with  fome  goofeberry-fauce  made 
thus  : Put  fome  green  goofebcrries  on  with  fome 
water,  a piece  of  frefh  butter,  and  fugar.  Some 
choofe  this  fauce  to  roafled  chickens. 

To  Ragoo  a Pair  of  Ducks . 

Draw  them  ; take  the  gizzards,  necks,  li- 
vers, half  a pound  of  lean  beef,  and  an  onion  ; 
put  them  on  to  boil  for  a flock  for  the  fauce, 
and  feafon  them  within  with  fait  and  fpices  ; 
dull  them  with  flour,  and  brown  them  on  all 
hdes  in  a frying-pan  ; then  take  them  out,  and 
ftrew  fome  lalt  -and  fpices  on  them  ; drain  off 
the  flock,  and  thicken  it  with  browned  butter 
and  flour,;  put  in  tome  red  wine,  ketchup,  and 
walnut-pickle,  or  the  fqueeze  of  a lemon  ; put 
the  ducks  into  this  (auce  with  a few  lfnall  oni- 
dns  ; clofe  up  the  pan,  and  let  them  (tew  un- 
til they  are  tender  ; fcum  all  the  fat  off  the 
auce  and  pour  it  on  the  uucks,  along  with 
the  whole  onions. 
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To  Fricafec  Chickens  with  a White  Sauce. 

Take  a pair  of  young  chickens,  and  cut 
them  down  the  back.  Walk  them  clean  and 
dry  them  with  a cloth  ; halve  them  down  the 
bread,  and  cut  each  chicken  into  eight  equal 
parts.  Flatten  them,  and  rub  them  over  with, 
the  yolk  of  an  egg  ; feafon  them  with  white 
fpiccs  and  fait ; put  a piece  of  fweet  butter  in 
a frying-pan,  and  make  it  of  a fine  light  browm. 
Put  in  your  chickens,  and  brown  them  lightly 
on  both  tides.  Have  readv  a mutebkin  fpjnt) 
of  good  veal  gravy,  thickened  with  a little 
butter  and  flour,  and  feafoned  with  white  pep- 
per and  fait  ; dew  your  chickens  in  it  for  a 
quarter  of  an  hour  ; cad  three  yolks  of  eggs 
till  they  are  fmooth,  and  mix  into  it  halt  a 
gill  of  cream,  the  fqueeze  of  a lemon,  and 
about  half  a mutchkin  (half  a pint)  of  boiling 
,4  fauce.  1 hen  mix  the  whole  together,  and 
gi-ve  them  a {hake  over  the  fire.  Difh  them 
up,  and  garnifh  with  diced  lemon. 

To  Dre/s  Chickens  with  Peafe  and  Lettuce. 

Take  as  many  good  peafe  and  chickens  as 
will  fill  your  difh  ; trufs  the  chickens  as  for 
boiling  ; feafon  them  with  fpices  and  fait ; put 
a piece  of  trefh  butter  in  each  of  them  ; tie 
up  a laggot  of  parfley,  a few  young  onions, 
and  a fprig  of  thyme  or  winter  favory  ; put 
the  peafe  in  the  pan,  with  a piece  oi  frefh  but- 
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ter  ; drew  in  a little  fait  and  fpices ; put  in  a 
faggot  of  l'wefct  herbs.  Then  lay  the  chickens 
above  the  peafe,  with  the  breads  underinolt  ; 
fplit  the  hearts  of  two  or  three  lettuces,  and 
walh  them  very  clean  ; put  them  above  the 
chickens  with  about  half  a mutchkin  (half  a 
pint)  of  water,  to  keep  the  peafe  from  burn- 
ing ; clofe  up  the  goblet,  and  put  it  on  a flow 
fire  to  dove  ; it  does  not  take  long  time  to  do. 
Lay  the  chickens  with  their  breads  uppermoft 
in  a foup-dilh,  with  the  peafe  and  lettuce  over 
them,  and  as  much  of  the  broth  as  the  dilli 
will  hold.  Take  out  the  fweet  herbs,  and 
ferve  up. 

To  Make  a Currey  the  Indian  way. 

Take  two  fmall  chickens,  1km  and  cut  them 
as  for  a fricafee  ; walh  them  dean,  and  dew 
them  in  about  a choppin  (quart)  of  water,  for 
about  five  minutes  ; then  drain  off  the  liquor, 
and  put  the  chickens  in  a clean  dilh  ; take 
three  large  onions,  chop  them  fmall,  and  fry 
them  in  about  two  ounces  of  butter  ; then  put 
in  the  chickens,  and  fry  them  tdl  they  are 
brown  ; take  a fmall  table-fpoonful  of  currey, 
and  a little  fait  to  your  tade ; drew  thefe  over 
the  chickens  whild  they  are  frying,  then  pout- 
in  the  liquor,  and  let  it  dew  about  half  an 
hour;  add  a gill  of  cream,  and  the  juice  of 
two  lemons,  and  ferve  it  up. 
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To  Boil  the  Rice  for  the  Currey. 

.1  • ‘ ' 

Put  a pound  of  rice  in  three  choppms  (three 
quarts)  of  water,  and  let  it  boil  till  the  rice  is 
foft ; throw  in  a little  lalt ; then  turn  it  out 
' into  a fieve,  and  fet  it  before  tne  fire  to  dry  ; 
heap  it  up  in  a dilh  by  itfelf  as  lightly  as  pof- 
fible,  and  lend  it  to  the  table  along  with  the 
currey. 

To  Make  a Fellow  the  Indian  way. 

Take  three  pounds  of  rice,  pick  and  walh  it 
very  clean,  put  it  into  a cullendar,  and  iet  it 
drain  ; take  a pound  of  butter,  ane  put  it  into 
a pan  over  a very  flow  fire  till  it  melts,  then 
put  in  the  rice,  and  cover  it  very  clofe,  to 
keep  in  the  fleam  ; add  to  it  a little  fait,  iome 
white  pepper,  half  a dozen  blades  ot  mace, 
and  a few  cloves,  all  beat.  A ou  mult  put  in 
a little  water  to  keep  it  from  burning,  ftir  it 
up  very  often,  and  let  it  flew  till  the  lice  is 
Jbft.  Boil  two  fowls,  and  a piece  of  bacon  of 
about  two  pounds  weight,  cut  the  bacon  in 
..  . . .two  pieces,  lay  it  in  the  tiifh  with  the  fovr  s, 
cover  it  over  with  the  rice,  and  garniih  it  with 
about  half  a dozen  hard  eggs,  and  a dozen  of 
onions  fried  whole,  and  very  brown. 

T o Pot  Pigeons. 

Draw  and  trufs  them ; feafon  them  well 
V \ within  with  mixed  fpices  and  fait;  put  a piece 
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of  butter  within  each  of  them ; put  them 
in  a potting  can  with  their  brealts  undermoft, 
and  fo rue  butter  about  them,  and  throw  fome 
of  the  mixed  fpices  and  fait  over  them  ; put 
in  a little  water  with  them,  and  clofe  them 
up.  You  may  do  them  either  in  the  oven,  or 
in  a pot  on  the  fire.  If  they  are  intended  for 
keeping  long,  or  lending  abroad,  the  pigeons 
mult  be  boned  and  feafoned  very  high,  and^ 
potted  with  butter  only,  without  a drop  of 
water  ; fo  loon  as  they  come  out  of  the  oven, 
the  gravy  mult  be  poured  clean  ofi  them,  and, 
when  cold,  the  butter  taken  off  the  top  of  it, 
and  more  butter  muff  be  melted  along  with  it, 
in  order  to  cover  the  pigeons  entirely. 

To  Stew  Pigeons . 

Stuff  them  with  force  meat  ; have  fome  good 
broth  ready,  and  when  it  boils,  put  in  the  pi- 
geons; take  the  hearts  of  fome  cabbage-let- 
tuce, and  quarter  them  ; put  them  iu  with  the 
pigeons,  along  with  two  or  three  green  oni- 
ons ; ieafon  it  with  mixed  fpices  and  fait,  and 
thicken  it  with  butter  knead  in  Hour  ; clofe 
them  up  in  a goblet,  and  let  them  Hew  till 
they  are  ready  ; then  lay  the  pigeons  in  the 
middle  of  the  difh,  with  the  lettuce  over  them, 
and  pour  fome  of  their  own  broth  into  the 
difh. 

To  Broil  Pigeons  whole. 

Seafon  them  within  with  fpices  and  fait ; 
tie  the  fkin  about  the  neck  very  clofe  with  a 

l a thread  ; 
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thread  ; put  a piece  of  butter  within  them, 
and  about  half  a fpoonful  of  water  ; tie  their 
feet  and  vent  clofe  up,  fo  that  the  liquor  will 
not  get  out  ; let  the  gridiron  be  hot,  and  the 
lire  clear  ; turn  them  often,  to  keep  them 
from  burning,  until  you  find  them  thoroughly 
done  ; do  not  cut  the  threads  from  the  neck 
and  feet  till  they  are  difhed  ; lay  them  neatlv 
in  the  difli,  and  pour  beat  butter  over  them  ; 
they  are  very  juicy  done  in  this  way*-  When 
you  broil  the  pigeons  open,  fplit  them  down 
the  back  ; make  the  bread  as  fiat  as  you  can, 
and  turn  in  the  legs  ; be  lure  to  fet  the  grid- 
iron at  a good  didance  from  the  fire. 

To  Rcgoo  Pigeons. 

Trufs  the  pigeons  as  for  boiling,  and  fea- 
fon  them  within  with  fpices  and  fait ; brown 
fome  butter ; dud  the  pigeons  with  flour ; 
put  them  in  the  frying-pan,  and  make  them 
of  a fine  brown  : turn  them  often  in  the  pan 
until  they  are  alike  browned  ; take  them  out, 
and  lay  them  on  a difli.  You  may  make  a 
very  rich  dock  of  the  gizzards,  pinions,  li- 
vers, and  hearts  thus  : Wafli  them  very  clean, 
and  put  them  on  with  fome  water,  an  onion, 
a .faggot  of  parlley,  and  winter  lavory  ; let  all 
boil  until  the  drength  is  out  of  them  ; drain 
it  off,  and  turn  it  into  a clean  pan,  keeping 
back  the  grounds  ; thicken  it  with  browned 
butter  and  flour,  arid  put  in  fome  ted  wine; 
feafon  it  wfith  fait  and  Ipices,  a little  ketchup, 
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and  truffles  and  morels,  if  you  choofe.  Pat 
the  pigeons  in  a Itew-pan,  and  let  them  Itew 
on  a flow  fire  ; dilh  them  neatly  with  their 
fhoulders  outmoft,  putting  one  in  the  middle  ; 
cut  fome  pickles,  mix  them  in  the  lance,  and 
pour  it  on  them.  If  it  is  the  feafon  for  afpa- 
ragus,  it  looks  very  pretty  to  put  a few  be- 
tween every  pigeon,  with  the  tops  outmolf. 

To  Difguife  Pigeons. 

Seafon  them  with  fpices  and  filt ; make 
pufled  pafte  ; roll  it  out  pretty  thick  ; cut  it 
in  as  many  pieces  as  you  have  pigeons  ; roll 
the  palte  about  every  pigeon ; tie  each  of 
them  in  a cloth  by  itfelf,  and  put  them  into  a 
pot  of  boiling  water ; they  will  take  more 
than  an  hour’s  boiling  ; take  them  out  of  the 
cloths,  and  dilh  them. 


To  Smother  Rabbits. 

Trufs  them  as  you  do  a roafted  hare  ; put 
them  into  as  much  boiling  water  as  will  cover 
them  ; peel  a good  many  onions,  and  boil 
them  in  water  whole  ; take  fome  of  the  liquor 
the  rabbits  are  boiled  in,  and  put  in  a good 
piece  of  butter  knead  in  flour  ; then  put  in 
the  onions  amongll  it,  keeping  them  break- 
ing until  the  iauce  be  pretty  thick  j dilh  the 
rabbits,  and  pour  the  Iauce  over  them  all,  ex- 
cept the  heads,  i he  lame  iauce  ferves  for 
boiled  geefe  or  ducks. 
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To  Fricafee  Rabbits  with  a Brown  Sauce. 

Wafh  them  clean,  and  cut  them  in  fmall 
pieces,  feafon  them  with  mixed  fpices  and  fait, 
dredge  them  with  a little  flour,  and  flew  them 
in  beef  gravy  ; when  it  has  flewed  three  quar- 
ters of  an  hour,  on  a flow  fire,  put  in  half  a 
crlafs  of  red  wine,  and  thicken  it  with  a little 
browned  butter  and  flour.  Let  it  flew  a little 
longer,  and,  when  it  is  rich  and  good,  dilh  it 
with  green  pickles  and  beet-root. 

T o Ragoo  Rabbits. 

Cut  them  down  in  joints,  and  divide  the 
back  in  little  pieces  ; wafh  them  very  clean, 
and  dry  them  with  a cloth;  dull  them  uith 
flour,  and  brown  them  ; thicken  fome  beet 
flock  with  a little  browned  butter  , and  flour; 
feafon  it  with  fait  and  fpices,  a little  wine : if 
you  choofe,  the  fqueeze  of  a lemon,  and  a lit- 
tle ketchup.  Serve  them  up  hot. 

To  Stew  cold  Roajled  Wild  Fowl  or  Hare. 

Cut  down  the  wild  fowl  or  hare  in  joints ; 
brown  fome  crumbs  of  bread  in  butter  ; put 
them  into  fome  boiling  flock  with  a gill  ot 
red  wine  ; feafon  it  with  fait  and  fpices  ; then 
put  in  the  cold  fowl  or  hare  ; let  it  get  two  or 
three  boils,  fo  as  to  warm  it  thoroughly,  it 
it  is  partridges,  give  it  white  wine  in  place  ot 


red.  If  you  have  no  beef  flock  by  you,  break 
the  bones  of  the  meat  you  are  cutting  down, 
and  put  it  on  with  fome  water,  and  an  onion 
or  two,  to  draw  the  ftrength  out  of  it.  This 
makes  a good  Hock  for  a hafliy  of  any  kind. 
You  may  put  in  cut  pickles  into  any  hafhy 
when  about  to  difh  them. 

To  Drefs  a Wild  Duck. 

Half  road  it,  and  fcore  it  on  the  bread  ; 
put  pepper  and  fait,  and  the  juice  of  a lemon, 
on  every  fcore  ; lay  the  bread:  undermod  in  a 
dew-pan  wirh  a little  gravy  ; let  it  dew  a lit- 
tle ; then  didi  it,  and  put  a glafs  of  claret  in 
the  gravy,  and  two  or  three  fliallots  fhred 
fmall ; pour  it  over  the  ducks. 

A General  Rule  for  Roajling  Wild  Fowl. 

To  all  wild  fowl  the  fpit  fhould  be  very  hot 
before  you  put  them  on  it ; fkewer  them  with 
their  legs  acrofs  ; bade  them  well  with  butter ; 
cut  off  only  the  feet,  (excepting  thofe  of  the 
rough-footed  wild  fowl,  fuch  as  black-cock 
and  muir-fowl)  ; difh  them  on  toaded  bread, 
and  pour  plenty  of  beat  frefh  butter  over 
them.  When  you  roafl  wood-cock  or  fnipe , do 
not  cut  the  heads  off  them,  nor  gut  them  ; 
lkewer  them  with  their  own  bill ; bade  them 
well  with  butter ; put  toaded  bread  below 
them,  to  keep  what  drops  from  the  gut ; difh 

them 
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them  on  the  toaft,  and  pour  beat  butter  over  % 
them. 

. - c 

To  Pot  any  kind  of  Wild  Fozvl. 

Draw  the  fowls,  and  trufs  them  ; feafon 
them  with  fait  and  mixed  ipices,  and  pack 
them  in  the  potting-can  with  a good  deal  of 
frefh  butter  ; clofe  up  the  pot',  and  bake  them 
in  the  oven  ; when  enough,  pour  the  butter 
and  gravy  from  them ; feum  aii  the  butter  olt 
the  gravy,  and  add  more  to  it.  You  may  put 
them  in  fmali  pots,  and  cover  them  with  the 
melted  butter.  Partridges  or  muir-fowl  are 
done  in  the  fame  way  as  hare  and  beef.  Ve- 
nifon  is  potted  in  the  fame  manner. 

To  Jug  Hare. 

Cut  the  hare  in  pieces  ; put  a pretty  large 
piece  of  butter  in  the  bottom  of  a long  jug^; 
feafon  it  with  fait  and  mixed  fpices  . then  pack 
in  as  many  of  the  bell  pieces  of  the  hare  as 
' the  jug  will  hold  ; put  in  a faggot  of  iweet 
herbs,  and  two  or  three  onions  ; take  iome 
of  the  water  you  walhed  the  hare  in,  and 
flrain  it  through  a fieve ; fill  up  the  jug  with 
it,  and  tie  the  mouth  of  it  very  clofe  with  ie- 
veral  folds  of  paper  ; put  it  into  a pot  of  cold 
water  ; the  water  mult  not  come,  up  farther 
than  the  neck  of  the  jug,  elfe  it  will  boil  into 
it  ; as  the  water  boils  in,  you  mull  put  m 
more  to  keep  it  of  an  equal  quantity.  It  it  is 
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an  old  hare,  it  will  take  three  hours  of  doing  ; 
the  butter  wall  rife  to  the  top;  pour  it  clean 
oft  ; take  out  the  herbs  and  onions  when  you 
difh  it ; pour  the  fauce  over  it ; be  furc  to  tie 
the  jug  to  the  handles- of  the  pot,  to  prevent  it 
from  Uniting. 


To  Roajl  a Hare. 

Take  fome  crumbs  of  bread  and  currants, 
with  a good  deal  of  freih  butter,  and  feafon  it 
with  fugar,  fait,  and  nutmeg  ; work  it  up  with 
a beat  egg;  or  mince  the  liver  with  an  ancho- 
vy boned,  grate  the  crumb  of  a penny  loaf, 
work  it  up  with  a quarter,  of  a pound  of  fweet 
butter,  fome  mixed  fpices  and  fait,  and  the 
y°1Jkrof  an  egg*  Then  put  it  into  the  hare, 
and  few  up  the  belly  ; draw  up  the  thighs  to 
the  body,  to  make  it  as  fnort  as  poflible; 
ikewer  the  head  even,  or  as  it  were  looking 
over  its  {houlder  ; fpit  it,  and  lay  it  to  a clear 
fire,  having  firll  bailed  it  with  butter  ; beat 

311  eS&’  ancl  mix  with  cream. 
. * ,n  tke  butter  is  well  dripped  from  it,  pour 
it  clean  out  of  the  pan  ; them  keep  it  clofe 
bailing  wuh  the  cream  till  it  is  almoft  taken 
up.  When  the  hare  is  ready,  have  fome  more 
cream  warm  ; then  take  all  the  drippings  and 
mix  it  with  the  cream;  diih  the  hare,  pour 

hTf  ,m'  faUCe’  take  half 

claret  and  halt  water ; cut  home  very  thin  tli- 
ces  of  bread,  and  a little  j.iece  of  frefh  butter  ; 

let 


io6 


roULTRY,  life.  Ch.  V. 


let  it  all  boil  till  it  is  pretty  fmooth ; fweetem 
it  properly,  and  pur  in  a fcrape  ot  nutmeg. 


Hare  Coilops. 


Hare  coilops  are  drefed  in  the  fame  man- 
nor  as  beef  minced  coilops ; only  add  a little 
claret  to  the  fauce. 


T o Fricajfee  Egg*' 


Boil  your  eggs  pretty  hard,  cut  them  m 
du ltd  flic.es,  make  a white  fauce  the 

. - i it-  rvirpr  \] 


round  ilic.es,  mane  a wimw  — fame  J 
as  for  boiled  chickens,  pour  it  over  your  eggs, 
lav  iippets  round  them,  and  put  a who^e  yo*. 
M middle  of  your  plate-It  is  proper  for 

a corner  difh  at  fupper. 


To  Poach  Eggs  with  Toajts. 


Put  your  water  on  in  a flat-bottomed  pan, 

Tilh-an1U-le  f“lta^t%hVm>boUr«TOy^“"^» 

Slnhke  them  up  with  an  egg  fpoon,  and  lay 
them  on  buttered  toads. 


To  Poach  Eggs  with  Sorrel. 


Tic  up  feme  forrel  in  fmall  faggots , boil  ir 
cut  the  brings,  and  lay  the  taggols  round  th 
4;m  n-atlv  • fpread  them  a little,  baling 
fpSU ttn'ever,  faggot , cut  fome^toA 
bread  long  ways,  and  put  a p.ece  between  e 
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•very  bunch  of  the  forrel  ; poach  feme  eggs 
very  nicely  ; take  them  carefully  out,  and 
drain  the  water  from  them  ; lav  them  above 
the  forrel  and  the  bread,  allowing  a little  of 
the  bread  and  green  tops  to  be  feen ; beat 
forne  frefh  butter,  and  pour  it  over  them. 


„ To  make  an  Aumulctte. 

Take  ten  eggs,  or  a dozen  if  fmalJ  ; break 
and  cad  them,  but  not  too  much  ; put  in  a 
little  fweet  cream,  and  feafo'n  it  with  fait  and 
a ferape  of  nutmeg;  fired  feme  parfley  and 
onions  very  fmall,  and  mix  them  with  the 
eggs  and  fome  boiled  bacon  ham  minced. 
Then  take  a good  piece  of  butter,  let  it  juft 
come  a boil  in  a frying-pan  ; pour  in  the  eggs 
atnongft  it,  and  fire  it,  but  not  too  haftily. 
Wfen  it  begins  to  faften,  raife  it  frequently 
with  a knife  from  the  bottom  of  the  pan  in 
different  parts,  to  let  the  butter  in  below  it. 
Fry  it  only  upon  one  fide,  and  hold  the  other 
before  a clear  lire  to  take  off  the  rawnefs  of 
the  eggs. 


Onion  Dijk. 

, ^oil  f°me  eggs  hard  ; cut  fome  onions  in 
fiices  acrols,  and  fry  the  in  in  drown’d  butter  * 
take  them  carefully  out  of  she  butter,  and 
drain  it  from  them  ; cut  the  eggs,  in  round 
Dices  5 beat  fome  frtfh  butter;  mix  in  fome 
muftard  and  vinegar  ; tnen  put  in  the  eggs 

and 
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and  onions,  and  tofs  it  upon  the  fire  ; then 
difh  it. 


Solomagundy. 


Take  a handful  of  parfley,  two  pickled  her- 
rings, four  boiled  eggs,  both  yolks  and  whites, 
and  the  white  part  of  a roafted  chicken.  Chop 
them  feparately,  and  exceedingly  final!.  lake 
the  lean  of  fome  boiled  ham  fcraped  fine,  and 
turn  a china  bafon  upfide  down  m the  middle 
of  a dilh.  Make  a quarter  of  a pound  ot_  but- 
ter into  the  Ihape  of  a pine-apple,  and  let  it  on 
the  bafon ’s  bottom.  Lay  round  your  bafon  a 
rinp-  of  Hired  parfley,  then  a ring  of  yolks  ot 
eEEs,  then  whites,  then  ham,  then  chickens, 
and  then  herrings,  till  you  have  covered  your 
bafon,  and  difpofed  of  all  the  ingredients.  Lay 
the  bones  of  the  pickled  herrings  upon  it,  witti 
their  tails  up  to  the  butter,  and  let  their  heads 
lie  on  the  edge  of  the  difh.  Lay  a few  capers 
and  three  or  four  pickled  oyfters  round  the 

difh. 


Another  Way. 


Chop  all  the  ingredients  as  for  the  hrft,  mix 
them  well  together,  and  pul  in  the  middle  o 
your  difh  a large  Seville  orange,  and  your  in- 
gredients round  it  *,  rub  a little  cold  butter- 
through  afieve  and  it  will  curl ; lay  it  in  lumps 
on  the  meat ; flick  a fprig  of  curled  parfley  on 
your  butter,  and  ferve  it  up.  , 
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A dijh  of  Maccaroni. 

Put  on  a quarter  of  a pound  of  maccaroni  in 
a mutchkin  (pint)  of  milk,  ftir  it  on  the  fire  „ 
clofe  till  the  milk  is  reduced,  and  add  to  it  half 
a mutchkin  (half  a pint)  of  cream.  When 
the  maccaroni  is  foft,  take  it  off  j grate  a quar- 
ter a pound  of  cheefe,  feafon  your  macaroni 
with  a little  white  pepper  and  fait,  and  put  a 
puff  palte  border  ornamented  with  flowers, 
&c.  round  the  edges  of  your  plate.  Put  pieces 
of  butter  in  the  bottom  of  the  plate,  then  fome 
fpoonfulsof  maccaroni,  then  the 'grated  cheefe, 
and  then  the  butter.  P^epeat  thefe  lairs  till 
your  ingredients  are  all  in,  taking  care  to  have 
a good  deal  of  cheefe  on  the  top  with  bits  of 
butter  above  all.  Bake  it  half  an  hour  in  an 
oven. 

* 

To  fry  Saif  ages  with  Eggs. 

Cut  them  in  Angle  links,  and  fry  them  in 
frefli  butter ; then  take  a fiice  of  bread,  and 
fry  if.  a good  brown  in  the  butter  you  fryed 
the  faufages  in,  and  lay  it  in  the  bottom  of 
your  diflr,  put  the  faufages  on  the  toaft,  in 
four  parts,  lay  four  poached  eggs  betwixt 
them  ; pour  a little  good  melted  butter  round 
them,  and  ferve  them  up. 

An  Egg  Cheefe. 

Take  three  mutchkins  ( three  pints)  of  fweet 
cream  or  good  milk  ; put  it  on  with  a little 

K cinnamon. 


cinnamon,  leipon-peel,  fugar,  and  half  a mutch- 
kin  (half  a pint)  of  white  wine  ; call  a dozen 
cfeggs;  keeping  cut  fix  of  the  whites;  mix  the 
^ggs  very  well  with  the  cold  milk  ; put  it  on 
the  fire,  and  keep  it  ftirring  all  the  time  until 
it  comes  aboil.  When  you  fee  it  is  broke, 
turn  it  out  into  any  fnape  you  have,  with 
holes  ; let  it  Hand  until  the  whey  runs  from 
it,  and  turn  it  out  of  the  lhape.  You  may 
flavour  it  either  with  orange- flower  or  role- 
water  before  you  put  it  into  the  lhape.  If  you 
chcofe,  you  may  pour  fveet  cream  over  it,  or 
it  may  be  eat  with  wine  and  fugar. 

The  Poor  Knights  tf  Windfor. 

Cut  fome  dices  of  bread  about  hah  an  inch 
thick ; lay  them  to  foak  a while  in  white  wine 
-and  fugar  ; call  two  or  three  yolks  of  eggs; 
take  the  bread  out  of  the  wine  and  dip  it  a- 
nrongft  the  eggs  ; have  feme  frelh  butter  boil- 
ing in  the  frying-pan  ; put  in  the  bread,  ana 
fry  them  a fine  brown  ; then  dilh  them,  and 
Ihew  fugar  and  beat  cinnamon  over  them; 

you  may  eat  them  with  wine  it  you  choole. 

•/ 

j Bandfiring  Curd. 

Take  the  curd  oft'  new  milk,  and  prefs  the 
whey  out  of  it ; put  it  into  a fquirt  that  has 
final!  holes  in  it,  and  fquirt  it  into  an  af- 
llet ; it  looks  juft  like  bandftrings ; put  fine 
fiicar  and  fwcet  cream  over  it. 

O Kit  th 
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Rujh  Curd. 

Wafh  fome  green  ruffes  very  clean  ; cut 
them  about  a quarter  long,  and  lay  them 
round  ways  on  the  back  of  a hair  fieve  ; take 
the  curd  off  five  choppins  (five  quarts)  of  new 
milk;  lay  it  on  the  ruffes  by  degrees,  and  let 
it  ftand  till  the  whey  is  drained  from  it.  Then 
lay  the  diff  you  intend  to  ferve  it  up  in  on  the 
top  of  the  curd,  turn  the  fieve  upfide  down, 
and  take  the  ruffes  off  the  curd.  It  is  eat  with 
fugar  and  cream  ; but  fend  the  cream  in  a 
bowel  to  the  table. 

Tender  Curd. 

Prefs  the  whey  well  out  of  fome  curd,  and 
beat  it  in  a mortar  with  a little  fine  fugar  ; 
then  prefs  it  hard  into  tea-cups,  or  into  any 
ffape  you  pleafe  ; when  it  is  well  faftened  in 
the  ffapes,  turn  it  out  on  an  affet,  and  pour 
fweet  cream  over  it. 

Fairy  Butter. 

Take  the  yolks  of  four  hard  eggs,  two  ounces 
of  loaf-fugar,  four  ounces  of  fweet  butter,  and 
two  fpoonfuls  of  orange  flower  or  rofe  water  ; 
beat  them  to  a fine  patte^  then  put  it  into  a 
fquirt,  and  fquirt  it  on  an  afl'et  in  little  heaps. 
Garm (h  all  milk  difhes  with  currant  cream  or 
any  light  preferve. 

K 2 
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To  Stew  Parfnips . 

Boil  them  tender,  and  fcrape  them  clean  ; 
cut  them  in  fiices ; take  as  much  fweet  cream 
as  will  be  fauce,  and  thicken  it.  with  butter 
wrought  in  flour  : when  the  cream  and  butter 
is  warm  enough,  put  in  the  parfnips,  and  keep 
it' tolling  on  the  lire  : when  the  cream  boils  they 
are  enough  ; drew  a little  fait  on  them. 

To  Stew  Beet-root.  • 

Boil  fome  beet-root,  and  fcrape  off  thefkins; 
■flicfe  it  down  in  thin  fiices ; beat  fome  frefh 
butter,  put  a little  vinegar  in  it,  and  throw  in 
the  beet-root ; tofs  them  until  they  are  warm, 
and  difh  them. 

T o Stew  Red  Cabbage. 

Cut  it  down  as  for  pickling ; put  it  in  a 
dew-pan  with  fome  red  wine  and  a piece  of 
butter  knead  in  flour  ; feafon  it  with  a little 
fait  and  fpices  ; keep  it  flirring  until  the  but-* 
rer  is  melted  ; then  cover  the  pan,  and  let 
them  flew  a little,  but  not  too  fort ; foi  they 
eat  better  when  a little  crifp  ; put  in  a little 
Vinegar  before  you  take  them  oft  ; difh  them, 

and  fend  them  up  hot. 

« — 

To  Stew  Cucumbers. 

Pare  fome  large  cucumbers,  and  flice  them 

about  the  thickncfs  of  half  a crown  ; fpread 

them 
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them  on  a clean  coarfe  cloth,  to  drain  the  wa- 
ter from  them  ; pare  and  llicc  feme  large  oni- 
ons round-ways  ; flour  the  cucumbers,  and  lry 
them  and  the  onions  in  browned  butter ; when 
you  fee  them  brown,  take  them  up  carefully 
from  the  butter.'  Then  take  a clean  pan,  and 
put  three  or  four  fpoonfuls  of  warm  water  in 
it  ; put  in  a quarter  of  a pound  of  frefli  butter 
roiled  in  flour  ; flir  it  on  the  fire  until  it  is 
melted  ; mix  in  a tea-fpoonful  of  the  flour  of 
muftard  ; put  in  the  cucumbers,  and  feafon  it 
with  fait  and  fpices  5 cover  up  the  pan,  and  let 
them  flew  about  a quarter  of  an  hour,  foftly 
finking  the  pan,  and  difh  them  up. 

To  Drefs  Parfnips  to  eat  like  Skirreis. 

Boil  fome  large  parfnips  tender,  and  ferape 
off  the  lkins  ; cut  them  by  the  length,  and  cut 
every  piece  round,  about  the  fize  of  a fkirret, 
and  fry  them  in  butter  a fine  light  brown  -y 
take  them  out  of  the  butter,  and  lay  them 
neatly  in  a difli.  Strew  beat  cinnamon  and 
fugar  over  them  before  you  fend  them  to  the 
table. 

To  Drefs  Ccllery  with  Cream. 

Walk  and  clean  the  cellery ; cut  it  in  pieces 
about  two  or  three  inches  long  ; boil  them  in 
water  until  they  are  tender  ; put  them  through 
a drainer,  and  keep  them  warm  ; take  about 
half  a mutchkin  (half  a pint J of  fweet  cream  ; 
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roll  a bit  of  frefh  butter  about  the  bulk  of  a 
nutmeg  in  flour  ; keep  it  flirring  on  the  fire 
until  it  comes  a-boil ; have  the  yolks  of  four 
eggs  ready  call ; mix  them  with  a little  cold 
cream  ; then  mix  in  the  boiling  cream  by  de- 
grees among  ft  the  eggs,  and  put  it  on  the  fire 
again  ; keep  it  clofe  flirring,  but  don’t  let  it 
boil  ; throw  in  the  cellery,  and  give  it  a tofs 
up  fcafon  it  with  fait  and  nutmeg  to  your 
take,  and  difh  it. 

To  Stew  Cellery  in  Gravy. 

Boil  and  order  the  cellery  as  in  the  above 
receipt  ; brown  a piece  of  butter,  and  thicken 
it  with  flour  ; mix  in  as  much  good  gravy  a- 
mongft  it  as  will  cover  the  cellery,  a little  red 
wine,  with  fait  and  fpices  to  your  tafte  ; when 
the  fauce  comes  a-boil,  throw  in  the  cellery, 
let  it  flew  a little  and  then  difh  it. 

To  Ragoo  Cauliflowers. 

Take  fome  cauliflowers,  cut  them  in  pieces ; 
flew  them  till  they  are  enough  in  a rich  brown 
cuilis,  feafoned  with  pepper  and  fall  ; put  them 
in  a difh,  and  pour  the  cuilis  over  them.  Boil 
fome  fprigs  of  the  cauliflower  very  white,  and 
lay  round  thepa. 

To  Broil  Potatoes. 

Boil  and  peel  them,  cut  them  in  two,  and 
broil  them  till  they  are  brown  on  both  Tides; 

then 


then  lay  them  in  a difh,  and  pour  melted  but- 
ter over  them. 

To  Fry  Potatoes. 

Cut  your  potatoes  into  thin  flices,  as  large 
as  a crown  piece,  fry  them  brown,  lay  them  in 
a dim,  pour  melted  butter,  fack  and  i'ugar  over 
them.  ' 


To  hi  a fa  Potatoes. 

Boil  and  peel  them,  put  them  into  a fauce- 
pan  ; main  them  well,  and  put  a mutchkin 
(a  pint)  of  milk  to  two  pounds  of  potatoes;  add 
a little  fair,  and  ftir  them  well  together,  but 
take  care  they  do  not  flick  to  the  bottom  ; 
then  take  a quarter  of  a pound  of  butter,  ftir 
it  in,  and  ferve  it  up. 


To  Scollop  Potatoes. 

Boil  and  peel  them,  beat  them  fine  in  a bowl 
jv-ith  good  cream,  and  a lump  of  butter  and 
fait ; put  them  into  fcollop  fhelis,  make  them 
imooth  on  the  top,  fcore  them  with  a knife 
lay  trim  faces  of  butter  on  the  top,  and  brown 
them  b^ore  the  fire.  Three  ihelis  is  iufBdent 
ror  a dilh.  1 hefe  make  pretty  corner  difhes. 


To  Collar  Potatoes  like  Lamb. 

,]ll|0'!J  Ped  and  ,beat  theni  ^ a little  mace 
d eam  or  melted  butter,  make  it  up  in 

the 
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the  fhape  of  a collar,  and  fome  of  it  in  round 
balls  ; glaze  them  with  the  yolk  of  an  egg, 
and  bake  them  a fine  crifp  brown  ; fet  the  col- 
lar in  the  middle,  and  lay  the  balls  round  it ; 
let  your  fauce  be  half  a mutchkin  (half  a pint) 
of  red  wine,  with  fugar  to  fweeten  it,  the  yolks^ 
of  two  eggs,  beat  up  with  a little  nutmeg,  and 
ftirred  in  for  fear  of  crudling  ; when  it  is  thick 
enough,  pour  it  over  the  coliar. 

T o Stew  Peafe  and  Lettuce. 

Take  two  pound  of  green  peas  and  two 
large  cabbage-lettuces,  cut  fmall  acrofs,  .and 
walhed  very  clean  ; put  them  in  a ftew-pan 
with  a quart  of  gravy,  and  flew  them  till  ten- 
der ; put  in  fome  butter  rolled  in  flour,  feafon 
it  with  pepper  and  fait.  When  of  a proper 
thicknefs,  difli  it  up. 

N.  B.  Some  like  it  thickened  with  the  yolks 
of  eggs  *,  others  prefer  an  onion  chopped  very 
fine,  and  ftewed  with  them,  with  two  or  three 
rafhers  of  lean  ham. 

Another  Way. 

Shell  your  peas,  boil  them  in  ha,\l  water, 
with  fait  in  it,  drain  them  in  a fieve ; then 
flice  your  lettuces  and  fry  them  in  treln  but- 
ter *,  put  your  peas  and  lettuces  into  a ftew- 
pan,  with  a little  good  gravy,  pepper,  and 
fait ; thicken  it  with  flour  and  butter,  put  in  a 
little  Aired  mint,  and  fsrve  it  up  in  a foup-dnh. 
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To  make  a Scotch  Rabbit. 

Having  toafted  a piece  of  bread  very  nicely 
on  both  Tides,  butter  it,  and  toaft  a flice  of 
cheefe  about  as  big  as  the  bread  alfo  on  both 
tides,  and  lay  it  on  the  bread,  Serve  with  muf- 
tard  in  a difh. 

A Welch  Rabbit.  1 

Toaft  a piece  of  bread  on  both  Tides,  then 
toaft  the  cheefe  on  one  fide ; lay  it  on  the 
toaft,  and  with  a hot  iron  brown  the  other 
fide.  You  rnay  rub  it  over  with  rnuftard. 

An  Englijh  Rabbit. 

Toaft  the  bread  brown  on  both  Tides,  and 
lay  it  in  a plate  before  the  fire,  then  pour  a 
glafs  of  red  wine  over  it,  and  let  it  foak  the 
wine  up ; then  cut  fome  cheefe-  very  thin, 
lay  it  pretty  thick  over  the  bread,  and  put  it 
in  a tin  oven  before  the  lire,  and  it  will  be 
prefently  toafted  and  browned.* 


Eggs  in  Pajtc  or  Paper  Cafes. 

Mix  fome  chopt  fwcet  herbs  with  a piece  of 
butter,  pepper,  and  fait ; put  a little  of  this  in 
the  bottom  of  each  cafe  ; break  an  egg  into 
each  cafe,  upon  tue  fame , and  ftrew  them 

over 

* Serve  thefe  rabbits  up  hot,  ' 
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over  with  bread  crumbs,  and  bake  them  in. 
the  oven,  or  broil  them  over  a flow  fire,  co- 
vering the  top  with  a falamander  ; they  ought 
to  be  as  foft  as  if  boiled  in  the  {hells. 

Eggs  like  the  Dawn  of  Day. 

Poach  eight  or  ten  eggs,  and  put  them  on  a 
fieve  to  drain  ; cut  five  or  fix  thin  flices  of 
ham  in  dices,  and  foak  them  in  a little  butter 
over  the  fire  till  they  are  done ; then  dip  the 
eggs  one  by  one  in  a pretty  thick  batter  made 
of  flour,  white  wine,  fait,  and  a little  oil  ; 
drew  them  with  the  dices  of  ham,  and  fry 
them  in  butter  or  beef  drippings  j garnifh  with 
fried  parfley. 


CHAP.  VI. 

OF  SAUCES. 

mi  ■ i ■ 


Caper  Sauce  for  a boiled  Jigot  of  Mutton. 

TAKE  fome  flrong  gravy  either  of  beef  or 
veal  ; thicken  it  with  a little  butter  and 
flour  ; feafon  it  with  pepper  and  fait,  ana  the 
fqueeze  of  a lemon,  l ake  a large  table-fpoon- 

ful  of  capers  : chop  them,  and  p*t  them  into 

your 
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your  fauce.  When  it  boils,  lkim  it,  and  pour 
it  over  your  mutton. 


Onion  Sauce. 

Take  a ftew-pan,  put  into  it  fome  veal  gra- 
vy, with  a couple  of  onions  cut  in  flices  ; fea- 
fon  with  pepper  and  fait ; let  it  flew  foftly  ; 
then  flram  it  off.  Put  it  in  a bafon,  and  ferve 
it  up  hot. 


Butter  Sauce  for  Fiji.'). 

Melt  your  butter  with  water  and  vinegar, 
and  thicken  it  with  the  yolks  of  a couple  of 

eggs.  Squeeze  in  the  juice  of  a lemon  before 
you  ierve  it  up. 


Sauces  for  roafled  Fen  fon. 

Take  half  a pound  currant  jelly  diffolved 

on  the  lire  in  a gill  of  boiling  water Or 

take  half  a mutchkm  (half  a pint)  of  red  wine 
and  a quarter  of  a pound  of  beat  fugar,  and 
funnier  it  over  a clear  fire  for  five  or  fix  mi- 
nutes.  Or  take  half  a mutchkin  (half  a pint) 
of  vinegar,  and  a quarter  of  a pound  of  fugar 
and  fimmer  it  to  a fyrup.  Send  up  eithe?  of 
thefe  fauces  in  a boat. 

Sauce  for  any  roafled  Meat. 

Jake  an  anchovy,  and  wafh  it  very  clean 
and  put  to  ,t  a glafs  of  red  wine,  a little  ftrong 

gravy 
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gravy,  fome  nutmeg,  a flialot  fliced,  and  the 
juice  of  a Seville  orange;  (lew  thefe  together 
a little,  and  pour  it  into  the  gravy  tnat  rum 
from  your  meat. 

A general  Sauce. 

Mince  a little  lemon-peel  very  fmall,  a little 
nutmeg,  beaten  mace,  and  ilralot ; flew  them 
™ a little  white  wine  and  gravy,  wnh  feme 
butter.  If  it  be  for  hafhes  of  mutton  or  fib 
add  anchovies,  a little  of  the  liquor  of  fie  . 
oyfters,  and  lemon-peel. 

* Sauce  for  boiled  Chickens. 

Take  the  yolks  of  two  hard  eggs,  and  the 
livers  of  the  chickens,  and  Hired  them  very 
fine.  Then  put  the  eggs  and  livers  into  lome 
o-r  tvy  and  fqueeze  in  a lemon  to  your  take 
thicken  and^oks  them  all  together  with  a lit- 
tie  Aired  pariley.  Garnifli  with  lemon. 

Sauce  for  boiled  Chickens  or  Lamb.  . 

Take  a little  white  wine,  a few  fprigs  of 
fweet  herbs,  a little  whole  pepper, 

mu  it/ aChul“  itrfleyand  fpinage boiled  green 
S clipped  hit.le;  beat  ,t  up  thick  with  nx 
ounces  of  frefh  butter,  pour  n ove  th  m;.  > 
and  ferve  it.  Garmfh  with  lemon  me..  ; 
barberries.  §auce 
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Sauce  for  Capons. 

Take  the  necks  of  your  capons,  and  boil 
them  in  a little  water,  with  a whole  onion  and 
two  anchovies  cut  fmall,  a little  white  pep- 
per, and  the  gravy  that  runs  from  the  capons, 
put  it  to  your  liquor;  then  ftrain  it,  and  thick- 
en it  with  a little  butter  and  flour,  and  ferve  it 
up  with  fliced  lemon. 


A Sauce  foon  'made  for  a Fowl. 

Boil  the  liver  of  the  fowl  in  a few  fpoonfuls 
of  water,  and  bruife  it  in  a fmall  quantity  of 
the  liquor  it  was  boiled  in  ; add  a little  lemon- 
peel,.  beat  fine  ; melt  fome  butter,  and  mix 
the  liver  therein;  let  it  juit  boil  up,  and  put 
it  into  the  difh  with  the  fowl. 


A Parfley  Sauce. 

■ wa^  tIle  P^fley  very  clean  ; put  if 

into  boiling  water,  till  it  is  tender ; then  drain 
the  water  from  it,  chop  it  very  fmall,  and  mix 
beat  butter  among  ft  it. 


An  Older  Sauce. 

i 

Clean  the  oyrters  well,  and  feald  them  • 

of  Thdr  mrUP  b'At  buU">  and  a little 

ot  then  own  liquor.  Or  thicken  a little  era 
vy  with  butter  and  flour,  and  add  to  it  half  a 

L giU 
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gill  of  cream,  a fcrape  of  nutmeg,  and  a very 
little  fait ; fcald  a quarter  of  a hundred  oyf- 
ters,  and  put  them  into  this  fauce,  with  a lit- 
tle of  their  liquor,  and  half  a glafs  of  white 
wine.  Give  it  a fcald  on  the  fire,  but  do  not 
let  it  boil. 


A Cellery  Sauce. 

Cut  the  white  ends  of  the  cellery  in  pieces 
of  about  an  inch  long  •,  boil  it  in  water  till  it 
is  tender  ; thicken  it  with  a little  butter  knead 
in  flour ; put  in  the  cellery,  with  a blade  of 
mace,  and  let  it  boil  a little. 

A Cream  Sauce . 

Take  fome  fweet  cream  ; let  it  come  a-boil, 
ftirring  it  clofe  to  keep  it  from  bratting  ; call 
the  yolks  of  three  or  four  eggs,  and  mix  a 
little  cold  cream  alongfl  with  them  ; then  mix 
the  boiling  cream  gradually  amongft  the  eggs ; 
turn  it  backwards  and  forwards  to  make  it 
fmooth  ; put  it  on  the  fire  to  warm,  but  do 
not  let  it  boil,  and  ftir  it  all  the  time.  Seafon 
it  with  a little  fait,  and  a fcrape  of  nutmeg. 


Sauce  for  roajlcd  Chickens. 

Take  a gravy  or  an  egg  fauce.  ^ hen  }ou 
roait  fmall  chickens,  fluff  them  with  crumbs 
of  bread,  fmall  fhred  parfley,  and  a little  lair, 
wrought  up  with  a good  piece  of  frefh  buuer, 
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and  fill  up  the  bellies  with  it.  Young  chick- 
ens fhould  have  a little  beat-butter  poured 
over  them. 

A Sauce  for  a roajled  Tongue. 

Grate  feme  bread  very  fine  ; put  it  on  with 
a little  water,  a piece  of  frefh  butter,  fosne  reel 
wine,  a ferape  of  nutmeg,  and  a proper  quan- 
tity of  fugar  ; let  it  boil  until  it  is  very  fmooth  ; 
put  it  in  a fauce-difh,  and  fend  it  to  the  table. 
Some  choofe  currant-jelly  in  place  of  wine  ; 
others  choofe  nothing  but  beat-butter  and  vi- 
negar in  their  fauce,  or  capers. 

Sauce  for  a Turkey.' 

Take  a little  flrong  broth,  a glafs  of  white 
wine,  an  anchovy  or  fhalot,  a little  pepper, 
mace,  fait,  and  a flice  of  lemon  ; fet  it  to  flew 
a little,  then  drain  it,  and  pour  it  through  its 
belly.  Serve  it  with  onion  fauce  ; lay  them 
round  the  turkey  ; butter  them,  and  ferve  them 
up  with  gravy,  or  oyfler  fauce. 

A Sauce  for  any  kind  of  Wild  Fowl. 

Take  a quantity  of  veal  gravy,  according  to 
the  bignefs  of  your  difh  of  wild  fowl,  feafon  k 
with  pepper  and  fait  ; put  in  the  juice  of  two 
oranges,  and  a little  claret. 

• L 2 
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Sauce  for  a Hare. 

Take  half  a mutchkin  (half  a pint)  of  red 
■wine,  and  a little  oyfter  liquor,  and  put  to  it 
fome  good  gravy,  a large  onion  duck  with 
cloves,  fome  whole  cinnamon,  and  nutmeg, 
cut  in  dices;  let  it  boil  till  the  onion  is  ten- 
der ; then  take-out  the  onion  and  whole  fpice, 
and  put  to  it  three  anchovies,  and  a piece  of 
butter  ; drake  it  up  well  together,  and  fend  it 
to  the  table. 


Another  -saw 

j 

Take  a mutchkin  (pint)  of  cream,  and  half 
a pound  of  ffeOi  butter  ; put  them  in  a dew- 
pan,  and  keep  furring  it  with  a fpoon  till  all 
the  butter  is  melted,  and  the  fauce  thick;  then 
take  up  the  hare,  and  pour,  the  fauce  into  the 

difh. 


Another  way. 

* 

Bade  the  hare  with  a mutchkin  (pint)  of 
cream,  and  when  it  is  three  parts  wafted,  and 
the  blood  of  the  hare  mixed  with  it,  take  up 
the  dripping-pan,  and  pour  it  into  a lauce-par , 
and  fet  it  by  ; then  flour  your  hare,  bade  it 
well  with  butter,  and  put  into  tire  pan  fome 
gravy  ; icrnpe  up  all  the  brown  among  the  li- 
quor, and  then  put  to  it  the  cream  ; run  it 

through 
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through  a fieve,  and  thicken  it  with  butter 

O # J 

rolled  in  flour. 

Sauce  for  a roajled  Goofe  or  Rabbits. 

Having  drawn  up  Tome  butter  thick,  mix  in 
it  a fpoonful  or  two  of  muftard,  l'ome  fugar, 
and  vinegar. 

Sauce  for  boiled  Rabbits. 

Boil  the  livers,  and  fined  them  very  fmall, 
as  alfo  two  eggs  not  boiled  too  hard,  and  a 
large  fpoonful  of  grated  bread  ; have  ready 
fome  Arong  beef  broth,  and  fweet  herbs;  to  a 
little  of  that  add  two  fpoonfuls  of  white  wine, 
and  one  of  vinegar,  a little  fait,  and  fome  but- 
ter  ; Air  all  in,  and  take  care  the  butter  does 
not  oil  ; fhred  your  eggs  very  fmall. 

Sauces  for  Partridges. 

Take  a bunch  of  cellery  clean  wafhed,  and; 
cut  all  the  white  very  fmall  ; wafh  it  again 
very  clean,  put  it  into  a fauce-pan  with  a 
blade  of  mace,  a little  beaten  pepper,  and  a 
very  little  fait ; put  to  it  a mutchkin  (pint)  of 
water ; let  it  boil  till  the  water  is  almoA  wait- 
ed away  ; then  add  a gill  of  cream,  and  a piece 
of  butter  rolled  in  flour  ; Air  all  together,  and 
when  it  is  thick  and  fine,  pour  it  over  the 
birds. 


^3 
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Or  take  the  livers,  and  bruife  them  fine, 
feme  parfley  chopped  fine,  melt  a little  frefh 
butter,  then  add  the  livers  and  pariley  to  it  ; 
fqueeze  in  a little  lemon  ; juit  give  it  a boil^ 
and  pour  it  over  your  birds. 

Or  take  grated  bread,  fome  water,  fait,  and 
an  onion,  boil  all  together,  and  when  boiled 
fome  time,  take  out  the  onion,  and  put  in 
fome  lemon  fauce  and  a piece  of  butter,  the 
bignefs  of  a walnut. 

Crifped  Crumbs  for  Larks , or  other  /mail  Birds. 

/ 

. Put  a piece  of  butter  into  a ffew-pan,.  and 
let  it  run  to  oil ; then  fkim  it  clean,  and  pour 
it  off- from  the  fediment ; put  to  it  grated 
crumbs  of  bread,  and  keep  it  furring  till  they 
are  crifp  ; when  they  are  drained  lay  them 
round  ycur  larks. 

Sauces  for  roajied  Pigeons. 

1.  Gravy  and  juice  of  orange. 

2.  Boiled  parfley  minced,  and  put  amongft 
fome  butter  and  vinegar  beaten  up  thick. 

3.  Gravy,  claret,  and  an  onion  dewed  toge- 
ther with  a little  fait. 

/j.  Vine  leaves  roafled  in  the  be  1 lies  of  the 
pigeons,  minced,  and  put,  in  claret  and  fait, 
boiled  together,  with  loine  butter  and  gravy. 

cp  Sweet  butter  and  juice  oi  orange,  beat 
together  and  made  thick.  _ 

(6.  Minced  onions  boiled  in  claret  aimed 

dry, 
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dry,  with  nutmeg,  fugar,  gravy  of  the  fowl, 
and  a little  pepper. 

7*  Or  gravy  of  the  pigeons  only. 

Sauces  for  all  kinds  of  Land  Fowl. 

1.  Stew  fome  onions  with  fait,  pepper,  fome 
grated  bread,  and  the  gravy  of  the  fowl.  * 

2.  fake  bread,  and  boil  it  in  wrater  with 
two  whole  onions,  fome  gravy,  half  a grated 
nutmeg,  and  a little  fait ; ftrain  it  through  a 
fl vainer,  and  boil  it  up  as  thick  as  water- 
'STH')  ’ tnen  add  to  it  the  yolks  of  two  eggs 
difiolved,  and  the  juice  of  t'Cvo  oranges. 

3.  lake  tlie  gravy  of  a fowl,  iotne  fweet 
butter,  grated  nutmeg,  pepper,  and  fait,  flew 
all  together,  and  add  to  it  the  juice  of  a le- 
mon. 


Frejh  Fiji)  Sauce. 

Take  fome  good  gravy,  and  make  it  pretty 
ftrong  of  anchovies,  and  a little  horfe-raddifh  * 
work  a piece  of  butter  in  fome  flour  and  pui 
to  it,  and  draw  it  up  thick;  then,  with  ft e wed 
oyfters,  or  the  body  of  a boiled  lobfler,  put  it 

to  your  fifh.  Garnifh  with  fried  parflev  le- 
mon, and  fippets. 


Another  Fifh  Sauce. 


,9et  t.lro  anchovies,  and  boil  them  in  a little 
wmtc  wine  a quarter  of  an  hour,  with  a fhalot 

cut 


/ 
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cut  thin  ; then  melt  your  butter  very  thick, 
and  put  in  fome  pickled  oyfters,  and  pour  it 
over  your  filh.  You  may  add  tne  oyitej -li- 
quor. 

_ • * ' 

1 To  thicken  Butter  for  Peafe , Greens , Fifh,  G c. 

Juft  cover  the  bottom  of  a fauce-pan  with 
two  or  three  fpoonfuls  of  water,  and,  when  it 
boils,  put  in  half  a pound  of  butter.  When 
the  butter  is  melted,  take  the  fauce-pan  from 
the  fire,  and  {hake  it  round  till  it  is  very 
fmooth.  It  will  heat  again  as  often  as  you 
have  occafion  for  it. 


Sauce  for  pickled  FiJJo . 

Take  parfley  and  chives,  of  each  an  equal 
quantity,  fome  anchovies  and  capers  Hired  ve- 
ry fmall,  with  a little  fait,  pepper,  nutmeg,  od, 
and  vinegar,  all  mixed  well  together.  \ iea 
you  difh  the  fifli,  pour  fome  of  this  fauce  upon 
them,  and  ferve  the  relt  of  it  in  a China  bafon. 


Egg  Sauce. 

Take  two  eggs  and  boil  them  hard,  bird 
chop  the  whites,  then  the  yolks,  but  neither 
of  them  very  fine,  and  put  them  toga  er. 
Then  put  them  into  a quarter  of  a pound  oi 
good  melted  butter,  and  fiir  them  well  toge- 

tber.  jppfe 
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Apple  Sauce. 

Pare,  core,  and  (lice  your  apples  ; then  put 
a little  water  in  the  faucc-pan  to  keep  them, 
from-  burning,  and  a bit  of  lemon-peel.  ' When 
they  are  enough,  take  out  the  peel,  bruife  the 
apples,  add  a lump  of  Gutter , and  a little  fugar. 

Go f>fe berry  Sauce. 

Put  fome  coddled  gcofeberries,  a little  juice 
oi  forrel,  and  a little  ginger,  into  fome  melted 
butter. 


Bread  Sauce. 

Put  a pretty  large  piece  of  crumb  of  dale 
biea^  into  halt  a mutchkin  (half  a pint)  of 
water,  with  an  onion,  a blade  of  mace,  and 
a few  pepper-corns  in  a bit  of  cloth  5 boil 
a mmutes ; take  out  the  onions  and 
ij.uce  j math  the  bread  very  finooth  j add  a 
piece  of  butter  and  a little  fait. 

,, dpif  fa",?  P a P'S  is  ««<!«  the  fame  way, 
vit,.  the  addition  of  a few  currants  nicked 


wafhed,  and  boiled  in  it. 


Mint  Sauce. 

XVafh  your  mint  perfectly  dean;  chon  it 
Vtly  fine>  and  Puf  to  it  vinegar  and* fugar. 1 


Browning 
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Browning  for  Made  Dijhes. 

Put  a piece  of  butter  in  a frying-pan,  and 
turn  it  conftantly  round  to  the  light  hand  till 
it  is  of  a light  brown  ; then  take  oft  the  froth, 
dredge  in  a little  flour,  and  ftir  it  about  widi^ 
an  iron  or  wooden  fpoon  till  it  comes  a bo:!. 
This  is  a proper  thickening  for  any  brown 
fauce  or  ragoo,  and  anfwers  much  better  than 
the  browning  made  with  fugar  ; and,  although 
feemingly  fimple,  is  one  ol  the  njoid  material 
things  to  be  attended  to  in  cookery,  as  no- 
thing can  be  more  difagreeable  and  offenfive 
than  to  fee  oiled  or  burnt  butter  in  any  drelfed 

difli. 


To  Beat  Butter . 

< put  a little  milk  pr  waiter  in  the  bottom  of 
a fauce-pan,  with  a quarter  of  a pound  of  but- 
ter cut  in  flices;  dredge  in  a little  hour,  and 
(hake  the  pan  conftantly  round  to  the  nE  ; 
hand  till  the  butter  turns  thick,  fmooth,  and 
white,  like  a cream. 

To  Clarify  Butter. 


Put  the  butter  in  a pan,  and  let  it  come  a- 
boil ; then  lake  it  oft',  and  feum  it  clean. 
Pout  it  out  in  a balon  ; but  take  care  to  keep 
back  the  milk  and  fediment  at  the  bottom  of 
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the  pan.  This  anfvvers  for  all  kinds  of  potted 
meat.  * 

A Br  own  Cullis  for  Ragoos  and  Sauces. 

Take  two  pounds  of  veal,  two  ounces  of 
bacon  ham,  two  or  three  cloves,  a little  nut- 
jneg,  a blade  of  mace,  two  carrots  cut  to  pie- 
ces, and  fome  onionVor  lhalots  ; put  them  in 
a covered  ftew-pan  with  about  a mutchkin 
(pint)  of  water  ; but  take  care  it  does  not 
burn.  Let  it  flew  till  it  is  rich,  and  then 
ffrain  it.  . 


A Fifh  Sauce  to  keep  the  whole  T ear. 

Take  twenty-four  anchovies,  chop  them 
bones  and  all ; put  to  them  ten  lhalots,  a 
handful  of  fcraped  horfe-raddilh,  four  blades 
of  mace,  one  choppin  (quart)  jtfd*  white  wine, 
one  pint  (two  quarts)  o£>ftater,  one  lemon  cut 
in  llices,  half  a gill  of  anchovy  liquor,  a gill 
of  claret,  twelve  cloves,  and  tv/elve  pepper- 
corns; boil  them  together  till  it  comes  to  a 
choppin  (quart),  then  ffrain  it  off  into  a bot- 
tle. Two  fpoonfuls,  when  you  have  occafion 
to  ufe  it,  will  be  fufficient  to  a pound  of  melt- 
ed butter. 

Mixed  Spices  for  Seafonings. 

Take  one  ounce  of  black,  and  half  an  ounce 

Jamaica  pepper,  two  nutmegs,  and  a quar- 
ter 
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ter  of  an  ounce  of  cloves ; mix  and  beat  them 
into  a powder  ; clofe  them  up  lo  as  to  catch 
no  air,  and  ufe  them  as  occafion  requires. 

* * 

\ Seafonings  for  White  Sauces  and  Fricafees. 

White  pepper,  mace,  nutmeg,  and  lemon 
prate  mixed. 

O 

A Cullis  ‘to  thicken  Brown  Sauces  for  Fiefs  or 

Fifh. 

Rub  the  bottom  of  a fauce-pan  with  a bit  of 
butter,  and  {lice  in  a carrot,  turnip,  and  an  o- 
nion  or  two  ; lay  over  them  a few  dices  of  ba- 
con ham  and  veal,  and  feafon  with  mixed  fpi- 
ces  and  fait.  Then  put  in  a mutchkin  (pint) 
of  good  gravy,  and  fome  grated  bread.  Let 
the  whole  dew  till  it  be  very  thick  and  brown  ; 
then  drain  it,  rubbing  the  fubdance  through  a 
fieve  with  the  back  of  a fpoon.  Fiji  cullis  may 
be  made  the  fame  way,  only  take  fifh  indead 
of  meat. 
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OF  PIES,  PASTIES,  DUMPLINGS  AND  PATTIES. 

Preliminary  Obfervations. 

T’AKE  care  (hat  all  raifed pies  have  a quick 
oven,  and  be  well  put  together  and  clofed 
up  to  keep  them  in  fhape,  and  prevent  their 
falling  in.  Put  no  gravy  in  them  till  they  are 
about  half  baked.  Puff  pajle -mult  have  a mo- 
derate oven,  neither  two  quick  nor  too  flow, 
as  the  firft  will  burn  it  before  it  has  time  to 
rife,  and  the  latter  will  make  it  look  heavy. 

To  make  a Standing  Pajle  for  Large  Pies. 

Break  two  eggs  into  two  pounds  of  flour, 
lake  half  a pound  of  butter,  and  boil  it  in  a 
mute hk in  (a  pint)  of  water ; pour  the  butter 
and  water  into  the  flour,  keeping  back  the  fe- 
rment; then  wo^  up  into  a pafte,  and 
v „K.n  it  is  cold,  laife  it  up  to  any  fliape  you 

M pleafe. 
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pleafe.  If  the  pade  is  not  wet  enough,  boil  a 
little  more  water,  and  put  it  in. 

Puff  Paftc. 

Take  a pound  of  the  fined  Hour,  and  half  a 
pound  of  butter  as  firm  as  poflible  ; break  the 
lead  half  of  the  butter  among  the  flour.  T hen 
take  about  half  a mutchkin  (half  a pint)  of  cold 
water,  and  wet  your  flour  and  butter,  knead 
it  very  fmooth  ; when  it  dicks  to  the  table, 
lift  up  your  pade,  and  drew  a little  flour  be- 
neath it,  and  when  it  is  properly  wrought  roll 
it  out.  Divide  the  butter  you  left  out  into 
four  parts ; take  one  of  thefe  and  put  it  over 
your  pade  in  fmall  bits.  Strew  fome  flour 
over  it,  and  give  the  butter  a clap  down  with 
your  hand  to  keep  it  from  fluffing  ; then  fold 
up  your  pade,  and  continue  doing  fo  iour 
times,  till  all  the  butter  is  wrought  up  ; ufe  it  as 
quick  as  you  can,  becaufe  it  is  the  worfe  for 

lying. 

r 

„ A Common  Pie  or  Cold  P afle. 

With  two  pound  of  flour  mix  three  quarters 
of  a pound  of  butter  ; wet  it  with  cold  water, 
and  work  it  very  fmooth  ; roll  it  out  for  any 
ufe  you  intend  it. 

A Pnjlc  for  Cafes  to  preferred  Tarts. 

Take  half  a pound  of  flour,  two  ounces  of 

beat  fu gar,  and  two  ounces  of  frefh  butter; 
v ° wet 
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wet  it  with  cold  water,  or  fweet  milk  ; work 
it  very  fmooth,  and  roll  it  out  equal,  but  not 
too  thick  ; then  line  your  petty-pans  with  this 
pafte,  fcollop  the  edges  nicely  with  your  knife; 
and  prick  them  with  a pin  to  keep  them  from 
bliftering  in  the  oven. 


A Pafte  for  Crocants . 

Take  half  a pound  of  flour,  and  wet  it  with 
a little  cold  water  ; knead  it  fmooth,  and  roll 
it  out  very  thin ; then  cue  it  out  with  your 
paflry  knife,  or  pafte  cutter,  into  birds,  flowers, 
ftirubs,  be c.  and  fire  them  on  crocant  moulds, 
but  take  care  they  be  not  difcoloured.  No 
family  fhould  want  fome  of  thefe  cafes  and 
crocants  by  them,  for  they  keep  a long  time, 
and  make  a ready  genteel  difh,  when  filled  up 
with  preferved  fruits  or  jams  of  any  kind.  Cro- 
cant cutters  and  moulds  are  fold  in  the  tin 
fliops.  ' 


A Gum  Pajle  for  Defert  Bajhets , csN 

. Jake  two  ounces  of  gum-dragon,  and  fleep 
ic  m a gill  of  cold  water  all  night.  Then  beat 
and  lift  a pound  of  double  refined  fugar  through 
a filk  fieve;  mix  the  fugar  and  gum  together; 
work  it  gently  till  it  is  fmooth  and  white. 
1 hen  roll  it  out  very  thin,  witl^J  quarter  of  a 
pound  of  the  fineft  powder  you,  can  get ; cut 
this  pafte  into  any  kind  of  figure*,  birds,  flow- 
ers, otc,  and  colour  them  according  to  fancy  ; 
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or  you  may  make  it  the  ground  work  of  pep- 
permint drops,  by  adding  a quarter  of  an  ounce 
of  the  oil  of  peppermint  ; or  it  may  be  per- 
fumed with  the  oil  of  cinnamon  or  the  eiTence 
of  lemon. 

A Pajlefcr  Tureens  or  Standing  Shapes. 

Break  into  half  a peck  of  flower  four  eggs, 
(keeping  out  two  of  the  whites'),  and  wet  it 
swifh  anuutchkin  and  a half  (a  pint  and  a had") 
of  b'oiling  water,  and  four  ounces  of  butter  dif- 
folved  in  it ; work  it  till  it  is  very  fmooth  and 
firm  5 then  roll  it  out  about  an  inch  thick,  and 
with  a piece  of  paper  take  the  fize  of  the  top 
and  bottom  of  your  pie.  Then  work  up  the 
palte  again,  roll  it  out  of  the  fame  thickne.s, 
and  cut  it  into  the  length  and  height  you  in- 
tend your  pie  to  be.  lhcn  wet  the  infide 
edoes  of  the  bottem  cruft  with  a feather  dip- 


ir.. i .n.  n-1  Cn  w ihev  mav  irot  .Give 
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hanging  loofely.  Glaze  it  all  over  with  an 
egg,  and  fet  it  in  a quick  oven  till  it  is  of  a 
fine  light  brbwn,  and  the  cruft  well  fired. 
When  it  is  cold  loofen  the  head  from  the 
walls  carefully  with  the  point  of  a knife,  take 
out  the  bran  and  paper,  and  keep  the  fhape 
for  ufe.  You  may  either  ferve  your  meat  up 
in  it,  or  in  a tin  fhape  put  within  it,  which  an- 
fwers  much  better  as  it  keeps  the  pafte  always 
dry,  and  you  can  ferve  up  any  kinds  of  meat 
in  this  fhape  by  only  taking  it  out  and  clean- 
ing it.  . Thefe  tureens  can  be  much  eafier 
made  with  the  alliftance  of  jointed  tin  fhapes. 
Which  you  can  get  in  the  tin  fhops  either  plain 
or  ornamented,  and  which  can  be  lined  at 
' once  with  a piece  of  pafte,  finifhing  off  the  co- 
ver, and  glazing  it  as  before  directed. 


To  make  a Beef  Steak  Pie. 

Take  a tender  fat  piece  of  beef;  cut  it  in 
ihin  dices,  and  beat  it  well  with  a rolling-pin  * 
feafon  it  with  fait  and  mixed  fpices ; divide  the 
fat  pieces  from  the  lean,  and  lay  a fat  and  a 
Jean  piece  together,  fo  far  as  they  will  g0  • 
then  roll  them  up  as  you  do  beef  olives,  and 
pack  them  neatly  in  the  difh,  but  don’t  prefs 
them  hard  ; put  half  a mutchkin  (half  a pint) 
of  gravy  thickened  with  a little  butter  and  flour 
iome  cut:  pickles,  and  a fpopnful  of  vinegar.  Lav 
on  your  cover,  fcollop  k round  the  edges  with 
} oui  runner,  and  ornament  it  with  leaves. 
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A Veal  Olive  Pfv. 

Cut  force  fmall  pieces  out  of  the  thick  of  ?. 
leg  of  veal,  and  flatten  them.  Rub  them  over 
with  the  yelk  of  an  egg,  and  feafon  them,  with 
white  pepper,  nutmeg,  fait,  and  the  grate  cf  a 
lemon.  For  fcrce-vieat^  mince  hah  a pound  ot 
veal,  and  the  farce  quantity  of  fuet  with  two 
anchovies  boned,  a lew  bread  crumbs  and  pai- 
fley.  Beat  them  w7eli  in  a rcoitai , leafen  them 
as  before,  and  work  them  up  with  the  ) oik s ci 
two  esgs.  Roll  up  a piece  of  this  foicerccat, 
and  put  it  into  the  heart  of  each  of  your  olives. 
Roll  them  alfo  tightly  up,  and  place  them 
handfomely  in  your  pie.  lake  the  remainde. 
of  the  force  meat,  make  it  up  into  round  and 
oval  balls,  and  lay  them  alfo  into  the  pie,  with 
two  pickled  cucumbers,  cut  into  round  and 
lonu  flices,  and  half  a dozen  of  French  beans, 
adding  the  yolks  cf  fix  hard  boiled  eggs,  with 
the  whites  minced  fmall  and  ftrewed  o\ti 
them  Take  the  bones  and  fkins  of  the  meat, 
and  draw  a ftrong  gravy  from  them  fealoned 
with  an  onion  and  parfley.  Then  drain  it, 
and  put  into  it  a glafs  of  white  wine  and  the 
juice  of  half  a lemon.  If  the  pie  is  t<5  be  baked 
in  a plate,  put  in  the  gravy  before  you  lay  cn 
the  coier;  but  if  it  is  a handing  pie,  do  not  put 
the  gravy  in  till  it  is  aimed  baked. 
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A Mutton  Pie. 

Cut  the  back  ribs  of  mutton  in  fingle  ribs ; 
feafon  them  as  in  the  above  receipt  ; Jay  them 
in  the  difh,  with  a little  gravy,  an  onion  or 
two,  and  finifh  it  oft  as  in  the  lalt  receipt. 


A Calf’s  Head  Pie . 

Scald  and  walh  the  head  clean,  and  boil  it 
half  an  hour  with  a knuckle  of  veal,  two  oni- 
ons,  a bunch  of  winter  l'avory,  and  the  paring 
ot  a lemon.  Then  take  the  head  out  to  cool"- 
and  cut  the  ears  into  round  llices,  and  the  reft 
into  fquare  pieces,  keeping  the  tongue  whole  ; 
when  your  ftock  is  reduced  to  about  three  half 
mutchkins,  (three  half  pints),  (train  it,  thicken 
it  with  butter  and  flour,  and  feafon  it  with  nut- 
meg, Cayenne  pepper  and  fait,  a fpoonful  of 
ketchup,  a glafs  ot  white  wine,  and  the  fqueeze 
of  a lemon  ; then  put  in  the  pieces  of  the  head 
vTth  the  tongue,  and  give  them  a boil.  Cover 
the  (ides  of  your  dilh  with  pulF  pafte  j then 
put  in  the  meat,  and  lay  the  tongue  in  the  top 
of  the  pie,  with  the  yolks  of  fix  hard  boiled 
eggs  round  it.  If  you  choole  you  may  add  a 
few  fweetbreads  parboiled  and  cut,  and  Come 
cut  pickles ; cover  the  pie  with  puft'pafte,  and 
ornament  it  according  to  fancy.  It  will  take 
an  hour  and  a half  to  bake. 
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A Calf’s -foot  Pie. 

Boil  the  feet  tender  ; mince  them  with  fome 
beef-fuet,  and  apples  cut  fmall  ; feafon  them 
with  beat  cinnamon  and  nutmeg  ; clean  and 
pick  fome  currants  well,  and  mix  them  all  to- 
gether with  a little  fugar,  and  a giafs  or  two 
of  white  wine.  Cover  it  with  a good  puff 
pafte,  nicely  .carved  out.  When  the  pafte  is. 
enough,  the  pie  is  ready. 

A Bride’s  Pie . 

Having  boiled  two  calves  feet,  take  the  meat 
from  the  bones,  and  chop  it  very  fmall ; tak^ 
a pound  of  beef  fuet  and  a pound  of  apples, _ 
Hired  them  fmall ; clean  and  pick  one  pound  of 
currants,  dry  them  before  the  fire,  Rone  and 
chop  a quarter  of  a pound  of  jar  railms,  a 
quarter  of  an  ounce  of  cinnamon,  the  fame 
quantity  of  mace  and  nutmeg,  two. ounces  of 
candied  citron,  the  fame  of  lemon  cut  thin,  a 
giafs  of  brandy,  and  one  of  champagne  ; put 
them  in  a china  difti,  with  a rich  puft- pafte 
over  it  ; roll  anothen  lid,  and  cut  it  in  leaves-,, 
flowers,  figures,  and  put  a giafs  ring  in  it. 

T 0 Make  a Veal  Florentine. 

Cut  a piece  of  veal  in  pieces ; if  it  is  a rib 
piece,  divide  the  ribs,  and  beat  them  with  the 
chopping- knife  3 feafon  them  with  fait  and 

fpices$ 
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fpices ; put  a little  piece  of  butter  in  the  bot- 
tom of  the  difh,  and  lay  in  a row  of  fteaks  ; 
then  ftrew  in  forne  .currants  and  raiiins  above 
them  ; repeat  thefe  lairs  until  the  dhh  is  full, 
and  then  put  in  a little  veal  gravy.  If  the 
veal  is  not  very  fat,  lay  fome  more  butter 
.011  the  top  of  it,  and  cover  it  with  pud  pafte. 
You  may  do  a lamb  pie  the  fame.  way.  Some 
people  do  not  like  fweet  feafoning  in  meat, 
pies  ; in  that  cafe,  you  may  put  in  a few  oyf- 
ters,  and  the  yolks  of  hard  eggs. 

A Curd  Florentine. 

Prefs  the  whey  well  from  two  pounds  of 
curds,  and  break  them  with  a fpoon  ; beat  a 
pound  of  fweet  almonds  ; clean  half  a pound 
of  currants;  cut  fome  boiled  fpinage  fmali 
with  a knife  ; fweeten  it  properly;  beat  fix 
ounces  of  butter,  and  mix  all  wrell  together  ; 
make  a fine  puff  pafte,  and  lay  a thin  covering 
of  it  on  the  difh  ; then  put  in  the  fauce,  and 
crofs  it  over  with  pafte  draws  ; put  it  in  a flow 
oven  ; and  when  the  pafte  is  enough  baked, 
the  florentine  is  ready. 

To  Make  a Hare  or  Muirjbwl  Pie, 

Cut  the  hare  in  pieces;  feafon  it  with  fait 
and  fpices  very  well.  If  it  is  muirfowl,  keep 
them  whole,  and  feafon  them  well  within  and 
without;  lay  a good  piece  of  butter  in  the 
bottom  of  the  difh,  and  put  a piece  in  each  of 

the 
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the  muirfowl  ; lay  them  in  the  ditli  with  Dices 
oi  butter  abofe  them  ; put  in  a liule  gravy 
with  them  ; cover  it  with  puff  pafte,  and  lire 
it  in  the  oven.  Warm  a little  gravy  and 
claret ; thicken  it  with  the  yolk  of  an  egg  or 
two  ; pour  it  in  at  the  top  of  .the  pie  when  it 
comes  out  of  the  oven,  and  (hake  it  well. 
Thel'e  pies  Ihould  always  be  eaten  hot. 

A Torkjhire  Chrijlmas  Pie. 

Having  made  a good  Handing  cruft,  bone  a 
turkey,  a goofe,  a fowl,  a partridge,  and  a pi- 
geon. Seafon  them  well  with  half  an  ounce 
of  mace,  the  fame  quantity  of  nutmegs,  a 
quarter  of  an  ounce  of  cloves,  and  half  an 
ounce  of  black  pepper,  all  beat  fine,  adding 
two  large  fpoodfuls  of  fait ; mix  all  well  to- 
gether. Lay  them  in  the  cruft,  and  put  the 
one  within  the  other,  with  the  turkey  outer- 
moft,  lb  as  it  may  look  like  a whole  turkey. 
Then  have  a hare  ready  cafed,  and  wiped  with 
a clean  cloth.  Disjoint  the  hare  into  pieces, 
feafon  it,  and  lay  it  as  clofe  as  you  can  on 
one  fide  of  the  cruft,  and  on  the  other  iide 
put  woodcocks,  moor-game,  and  whatever  fort 
of  wild  fowl  you  can  get.  Seafori  them  well, 
and  lay  them  clofe.  Put  at  leaft  four  pounds 
of  butter  into  the  pie  ; then  lay  on  your  lid, 
which  muft  be  very  thick,  and  let  it  be  well 
baked.  It  muft  have  a very  hot  oven,  and 
will  take  four  hours  baking  at  leaft. 

A Gocfe: 
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A Gocfe  Pig. 

Take  three  lippies  of  flour,  and  make  the 
walls,  as  before  direfted%  big  enough  to  hold  a 
large  goofe  ; take  a pickled  dried  tongue  boil- 
ed tender  enough  to  peel,  and  cut  off  the  root. 
Then  bone  a goofe  and  a large  fowl  ; take 
half  a quarter  of  an  ounce  of  mace  beat  fine 
an  ounce  of  white  pepper,  the  grate  of  a le- 
mon, and  three  tea-fpoonfuls  of  fait.  Mix  all 
together,  and  feafon  your  fowl  and  goofe  with 
it.  Split  the  tongue  fide-ways  in  three  parts ; 
fay  two  of  them  in  the  goofe,  and  the  other  in 
the  fowl.  I hen  put  the  fowl  within  the  goofe 

. u neatly  UP 5 ana  put  on  the  lid.  This 
pte  may  be  eaten  either  hot  or  cold  ; makes  a 
pretty  hde-difh  for  fupper,  by  flicing  it  down 
crofs-ways?  and  will  keep  a long  time. 

To  Make  a Giblet  Pie. 

Scald  and  clean  the  giblets  very  wel I and 
chop  the  wings  in  four  parts;  pull  the ’neck 
bone  out  of  the  fkin,  and  chop  it  in  four  pie- 

wholCUt  - If  ffzards  m Pieces>  and  feafon  die 
whole  with  fait  and  fpices.  Then  take  the 

blood  of  the  goofe,  and  drain  it  through  a 
fieve,  boil  a few  groats  a while  in  fleet 
milk  ; mince  fome  fuet  fmall,  mix  the  ^ro 
and  fuet  with  the  blood  ; feafon  it  «j§[  fa  t 
and  fpices,  and  an  onion  cut  iimll  'f 

4hoofe  it  j fill  this  into  the  SSx 
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and  few  up  the  ends  of  it;  turn  it  round,  and 
lay  the  pudding  in  the  middle  of  the  dilh, 
with  the  giblets  about  it  ; then  pour  in  a little 
gravy  with  them,  and  cover  it  with  puff  paite. 


Another  way. 


After  the  giblets  are  cleaned,  boil  them  ten- 
der, cut  the  neck  in  three  pieces,  and  the 
wings  in  four  ; line  the  pan  as  before,  and  ay 
fome.  beef  (leaks  in  the  bottom  of  it  ; then  lay 
in  your  giblets,  feafon  them  with  pepper  and 
fait,  amTa  cut  onion,  adding  half  a mutch  kin 
(half  a pint)  of  the  gravy  they  were  boiled  m : 
cover  the  top  of  your  pie  with  puff  paite. 


To  Make  a Kernel  Pie. 


Scald  the  kernels  in  boiling  water  ; make 
Force-meat  balls  of  veal ; fry  them  off  m the 
frying- pan  ; beat  a little  white  pepper  and 
macet  die  grate  of  a lemon,  and  fonie  fait, 
and  feafon  the  kernels  with  them  ; lay  fome 
fre(h  butter  in  the  bottom  of a difh  , ] put  i 
the  kernels  and  balls,  with  a little  of  the  g ^ 
vy  they  were  boiled  in  ; cover  the  pie  with  puft 
pafte,  and  bake  it ; warm  a l.ttle  veal  gravy, 
with  fome  white  wine,  die  fqueeze  of  ale- 
mon,  and  the  grate  of  a nutmeg  ; thicken  t 
with  the  yolks  of  eggs;  p°ur  if  mto  the  pi- 
when  it  comes  out  of  the  oven,  and  g 
fliakc.  j Hcn 
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A Hen  Pie . 

Draw  and  finge  a hen  ; cut  it  down  the 
back,  and  bone  it.  Bone  alio  a chicken  ; flat- 
ten them  with  a rolling-pin  ; rub  them  over 
with  the  yolk  of  an  egg;  feafon  them  with 
fait,  white  pepper,  nutmeg,  mace,  and  the 
grate  of  a lemon;  lard  the  hen  with  thin  di- 
ces of  bacon.  Put  the  chicken  within  the  hen 
above  the  larding,  and  a thin  dice  of  ham 
within  the  chicken.  For  force-meat,  grate  a 
little  bread,  mince  the  livers  and  fome  parfley, 
feafon  it  with  pepper  and  fait,  and  work  it  up 
with  a piece  of  butter,  and  the  yolk  of  an  e°'P' 
Mix  thefe  together,  and  put  a little  of  it  into 
the  infide  of  the  chicken  ; few  up  the  hen. 
Rub  it  all  oyer  with  a piece  of  butter,  and  lay 
it  in  your  difh.  Make  the  remainder  of  the 
ioice-meat  into  balls,  and  put  it  round  your 
fowl,  with  half  a dozen  of  hard  yolks  of  eoo-s 
Break  the  bones  of  the  fowls,  and  make  a Sra- 
vy  of  them.  Put  a little  of  it  into  the  pie  °co- 
ver  it  with  puff  pafle,  and  ornament  it  with 
buds  and  flowers;  when  it  comes  out  of  the 

Zl?',h  ai"uthe  rfeft  °f  y°mS^Y,  thicken  it 
- rh  the  y°lbs  of  two  eggs,  adding  a clafs  of 

Wh.te  wme ; then  pour  it  into  the  p1e “ and 
give  it  a fhake.  * 1 * 


A not  her. 

1 ake  the  ddn  od  a large  cold  road  fmvl 

and  cut  the  bread,  and  all  die  nice  pieces  ofitl 
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into  thin  handfome  flices.  Break  the  bones, 
and  put  them  on  with  the  (kins  in  a choppin 
if  quart)  of  water,  an  onion,  two  eichalots,  and 
the  paring  of  a lemon,  Raife  the  walls  of 
your  pie,  and  make  it  in  proportion  to  your 
fowl.  Then  fold  a cloth,  and  lay  it  into  the 
pie  to  keep  it  in  fiiape  ; put  on  your  cover, 
ornament  it  handfomely,  and  glaze  it  over 
with  a beat  egg.  When  your  cruft  is  well 
bred,  and  of  a fine  light  gold  colour,  cut  the 
cover  out  neatly,  and  take  it  oft.  1 hen  take 
out  the  cloth,  and  when  your  flock  is  ftrong, 
and  reduced  to  a mutchkin  (pint),  ftrain  am. 
thicken  it  with  a very  little  butter  and  fidur. 
Then  put  it  on  the  fire,  and  ftir  it  dole  till  it 
comes  suboil.  Then  take  it  off,  feum  it  well, 
and  feafon  it  with  a little  mace,  white  pepper, 
and  fait  ; caff  the  yolks  of  two  eggs,  and  mix 
5t  with  a little  of  the  boiling  fauce,  and  a gill 
of  cream  ; return  it  back  to  the  fauce-pan, 
and  mix  all  together  ; put  m your  fowl,  keep 
it  fhaking  for  fome  time  over  the  fire  but  do 
not  let  it  boil,  for  fear  of  crudhng  the  eggs, 
when  the  fauce  is  of  the  thick,,  els  of  a cream 
take  it  off;  and  put  the  whole  into  the  ere i t 
cover  it  up,  and  fend  it  hot  to  table,  the 
cruft  may  be  made  of  puff  pafte  ; but  if  you 
do  it  fo,  put  it  into  a pan  with  a loofe  bottom, 

to  turn  out. 

y/  Maccaroni  Pie- 

Skin  a cold  roafted  hen,  take  out  the  bread, 
bone  and  pick  out  the  beft  parts  of  the  Heft, 
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of  the  wings  and  legs.  Break  the  bones,  and 
put  them  and  the  Ikins  on  the  fire  with  an  o- 
nion,  efchalot,  and  the  paring  of  a lemon,  in  a 
mutchkin  and  a half  (a  pint  and  a half)  of  wa- 
ter. Take  a pound  of  Hour,  the  yolks  of  two 
eggs,  a quarter  a pound  of  butter  ; mix  it  with 
the  flour,  and  make  it  up  into  a pa!le  with 
warm  water  ; knead  it  till  it  be  very  fmooth  ; 
then  roll  it  out,  cut  part  of  it  into  final  1 draws, 
and  roll  them  round  in  your  hands  to  imitate 
the  pipe  maccaroni  ; butter  your  fhape,  and 
crofs-bar  the  draws  over  the  top  and  Hides  of 
it.  Then  line  the  fhape  with  your  pade. 
Strain  the  dock,  and  feafon  it  with  a little 
white  pepper,  Cayenne,  nutmeg,  and  fait. 
Put  into  it  a quarter  of  a pound  of  pipe-mac  - 
caroni  ; fet  it  on  the  fire,  and  dir  it  clofe  till 
the  maccaroni  is  foft,  and  the  gravy  a good 
deal  reduced.  Grate  four  ounces  of  Parmefan, 
or  bed  double  Gloucelter  cheefe.  Lay  fome 
of  it  into  your  fhape,  then  fome  of  your  mac- 
caroni,  with  bits  of  butter  above  if,  then  a lair 
of  the  fiices  of  the  fowls,  and  repeat  this  till 
the  whole  is  exhauded.  Wet  the  edges  of 
your  pie,  put  on  the.  bottom  pade,  and  join 
it  very  clofe,  to  prevent  the  gravy  coming 
through  it ; bake  it  in  a quick  oven  ; then 
turn  it  out,  and  garnifli  the  rim  of  your  plate 
with  grated  cheefe. 

To  Make  a Chicken  Pie. 

Trufs  and  feafon  the  chickens  as  you  do 
pigeons ; put  a piece  of  butter  in  them,  and 
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a piece  in  the  bottom  of  the  difli  ; pack  the 
chickens  neatly  in  it ; lay  pieces  of  butter  a- 
bove  them,  with-  hard  yolks  of  *eggs,  and  co- 
ver it  with  puff  pafte.  When  it  comes  out  of 
the  oven,  have  a caudle  made  thus  : Beat  the 
yolks  of  two  eggs,  and  mix  with  them  a gill  of 
v.-hife  wine,«the  fame  quantity  of  cream,  fome 
fugar,  and  a fcrape  of  nutmeg  ; make  it  very 
fmooth  ; pour  it  in  at  the  top  of  the  pie,  and 
jfhake  it  well.  If  the  chickens  are  very  large, 
you  may  cut  them  in  quarters. 

♦ 

Another . with  Savory  Scafonings. 

Trufs  four  young  chickens ; feafon  them 
with  white  pepper  and  faft,  and  lard  them 
with  thin  dices  of  bacon.  Parboil  the  livers, 
and  beat  them  fine  in  a mortar,  with  fome 
crumbs  of  bread,  a little  parfley,  and  the  yolks^ 
of  two  hard  eggs  ; mix  it  up  with  a piece  of 
butter,  fome  pepper  and  fait,  and  the  grate  of 
a lemon  ; roll  it  up  into  balls,  and  place  them 
in  your  pie,  with  the  yolks  of  lome  hard  boil- 
ed eggs.  Cover  up  your  pie,  and,  when  it 
conics  out  of  the  oven,  put  in  fome  good  veal 
gravy,  thickened  with  the  yolk  of  an  egg. 

T 0 Make  a Pigeon  Pie. 

Trufs  the  pigeons  as  for  boiling  ; feafon 
them  within  with  fpices  and  fait ; put  a piece 
of  butter  into  each  pigeon  ; put  lome  butter 
in  the  bottom  of  the  difli,  and  pack  them 

nearfv. 
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neatly.  You  may  fill  up  the  vacancies  be- 
tween them  with  the  gizzards,  livers,  and  pi- 
nions, and  llrew  a little  more  of  the  feafoning 
over  them.  In  all  meat  pies,  remember  to  put 
a little  gravy  in  them  ; cover  your  pie  with 
puff  pafte,  and  ornament  the  top  of  it  with 
pa  lie  pigeons. 


Trufs  your  pigeons;  parboil  the  gizzards, 
livers,  and  pinions,  in  a mutchkin  (pint)  of 
water , and  an  onion  ; mince  a lice  of  bacon 
very  tine,  with  the  livers,  and  a few  crumbs 
ot  bread  and  parley ; mix  them  with  the  yolk 
of  an  egg,  and  feafon  with  mixed  fpices  and 
fait.  Stuff  part  of  this  in  the  body  of  each  pi- 
geon, roll  up  the  reft  into  finall  balls,  and  co- 
ver the  bieafts  of  the  pigeons  with  thin  dices 
ofbacom  Then  drain  your  fauce,  thicken  it 
with  a little  butter  and  lour,  and  put  it  into 
your  pie  with  fix  hard  yolks  of  eggs.  Clover 
and  ornament  it  as  before. 

To  Make  a Common  Minced  Pie. 

Parboil  three  pound  of  tender  beef,  and, 
when  it  is  cold,  mince  it  with  a pound  of  fuet! 
Stone  and  mince  a pound  and  a half  of  raifins, 
half  a dozen  of  apples  cut  fmall,  a pound  of 
currants'  cleaned,  and  a quarter  of  a pound  of 
orange-peel  cut  fmall  ; add  to  thele  the  urate 
ui  a lemon,  half  an  ounce  of  Jamaica  pepper. 


Another. 
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a few  cloves,  and  a nutmeg,  all  beat  and  mix- 
ed together,  with  two  tea-fpoonfuls  of  fait. 
Put  the  whole  into  a bowl,  and  ntoiden  it 
with  a mutchkin  (pint)  of  the  gravy  the  meat 
was  boiled  in.  and  a gill  of  white  wine.  Put 
a (landing  palle  in  your  pan ; then  put  in  your 
meat,  and  cover  it  with  a puff  or  plain  pafte. 

T 9 Make  Superfine  Ckrifimas  Minced  Pics. 

Take  the  larged  neat’s  tongue  you  can  get ; 
let  it  lie  twenty-four  hours  in  fait ; then  boil 
and  (kin  it ; take  the  fined  part  of  the  tongue, 
three  pounds  of  beef  fuet,  three  pounds  of  rai- 
hns  doned,  the  fame  quantity  of  currants  clean- 
ed, and  half  a dozen  of  apples  paired  ; mince 
all  thefe  feparately.  Then  take  half  a pound 
of  citron,  and  a pound  of  orange  peel,  and  cut 
them  fmall  ; put  the  whole  into  a broad  yeffei. 
Beat  half  an  ounce  of  Jamaica  pepper,  a quar- 
ter of  an  ounce  of  cloves,  two  nutmegs,  the 
r rate  of  two  large  lemons,  and  two  tea-fpoon- 
iuls  of  fait;  mix  them  among  your  minced 
meat  ; fqueeze  the  juice  of  three  lemons  into 
a choppin  (quart ) of  white  wine,  and  pour  it 
on  the  meat,  and  mix  all  well  together  ; then 
.prefs  them  down  into  a can  ; put  a piece  oi 
white  paper  clofe  upon  the  meat  ; paper  up 
the  mouth  of  tire  can,  and  lay  it  by  for  ufe. 
"When  you  take  out  any  of  it,  prefs  down  the 
remainder,  and  paper  it  up.  C over  your  pat- 
ty-psns  with  puff  pafle,  and  fill  them  up  with 
the  minced  treat ; nick  the  upper  crud  with  a 

knife ; 
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knife  ; cover  them  neatly,  and  fire  them  in  the 
oven. 


An  Egg  Pie. 

Boil  a dozen  of  eggs  hard,  and  cut  them 
very  finall  ; clean  about  a pound  of  currants  5. 
take  a gill  of  fweet  cream,  half  a pound  of 
freih  butter,  a little  white  wine,  and  a little 
rofe  water  ; lealon  it  with  beat  cinnamon,  lu- 
gar,  and  the  grate  of  a lemon.  Mix  tire  whole 
well,  and  bake  it  as  before. 

A Salt  Fiji)  P‘ie. 

i Take  two  pound  of  tufk  fifh,  and  deep  ft 
ail  night  ; dew  it  gently  next  day  on  a flow 
hie  iCr  two  hours  ; take  it  od,  and  put  it  in 
cold  water  to  cool  ; lay  it  on  a table,  and  cut 
a fquare  piece  out  of  it ; Ikin  and  bone  the 
red  of  it,  and  beat  it  in  a mortar  with  half  a 
pound  of  fweet  butter  very  fine  ; take  the 
crumb  of  a penny  loaf,  and  pour  upon  it 
cream  and  milk,  of  each  half  a mutchkin, 
f hah  a^  pint),  boiling  hot,  and  cover  it  up  ; 
nnx  this  with  your  fifh,  add  to  it  four  hard 
hoiled  yolks  of  eggs,  the.  grate  of  a nutmeg,  a 
little  white  pepper,  and  three  tea-fpoonfuls  of 
made  muftard.  Then  mix  all  well  together; 
make  a good  cruft  ; lay  your  ingredients  into 
it,  placing  the  fquare  piece  of  fifh  in  the  mid- 
dle of  the  pie;  cover  it  up,  and  bake  it  an 
hour  and  a half. 


An 
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An  Eel  Pie. 

Cut  off  the  heads  and  fins  of  the  eels,  and 
cut  them  in  dices  of  about  two  inches  long  ; 
feafon  them  with  fait  and  lpices  ; put  them  in- 
to a difh  with  a.  little  butter  and  white  wine, 
the  juice  of  a lemon,  and  half  a mutchkin 
(half  a pint;  of  water,  and  cover  your  pie 
with  puft  palte.  I^ike  and  trout  pies  are  done 
the  fame  way,  only  they  require  more  butter. 

An  Apple  Pie. 

Pare,  quarter,  and  core  the  apples,  and  fea- 
fon them  with  fugar,  beat  cinnamon,  and  the. 
grate  of  a lemon.  If  you  wilh  to  have  your 
pie  very  rich,  put  in  fome  iloned  laifins, 
blanched  almonds,  citron,  and  orange-peel 
cut  down  ; cover  it  with  puil  palte.  Be  not. 
fparing  of  fugar  to  any  fruit  pie. 

Another. 

Pare,  core,  and  cut  down  a dozen  and  a 
half  of  apples  ; Hew  them  till  they  are  foft  ; 
then  take  them  off  the  fire  ; fweeten  and  fea- 
fon them  with  three  quarters  of  a pound  of 
fine  powdered  fugar,  the  grate  and  juice  o 
a lemon,  two  ounces  of  orange-peel  cut,  a lit- 
tle cinnamon,  and  a glafs  of  wine.  Cover 
your  plate  with  pull  palte,  put  in  your  app.es, 
and  crofs-bar  them  with  palte  draws. 

A Chef- 
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A Chefnui  Pis. 

Scald  the  chefnuts,  and  take  off  the  fkins  ; 
blanch  fome  almonds ; pare  and  quarter  l'ome 
apples  ; put  fome  frefh  butter  in  the  bottom  of 
the  difli ; then  lay  in  a row  of  chefnuts,  a row 
of  apples,  and  a row  of  almonds,  with  cut  ci- 
tron and  orange-peel,  and  drew  in  fugar  be- 
tween the  rows  till  the  whole  is  exhaufled  ; 
put  iotne  more  frefh  butter  on  the  top  of  it, 
and  cover  it  with  puff  pafle. 


A Goofebcrry  Pie.® 

Cover  the  cifh  with  pafle  ; pick  the  gooffs 
li.rries,  ana  lay  them  in  the  difli  with  plenty 
Ox  fugat , (you  can  fcarcely  make  a goofeberry 
pie  too  fweet),  and  a little  water.  If  you  want 
it  lich,  put  in  citron  and  orange-peel  5 cover 
it  with  puff  pafle.  If  you  eat  any  of  thefe 
fruit  pies  cold,  cut  off  the  cover,  anti  pour 
cream  over  them. 


A Venifon  PaJzy. 

Bone  a piece  of  venifon,  and  feafon  it  with 
mixed  fpices  and  fait ; pour  over  it  two  glaffes 
of  red  wine,  and  a glafs  of  vinegar  ; cut  fome 
rat  pieces  of  venifon,  put  them  in  amorigfl;  ir, 
ami  let  the  whole  he  a night  in  the  feafoning. 

*.n  takJe  ou,c  the  veniC?n  ; cut  it  into  proper 
pieces  } lay  the  mutton  above  the  lean  pieces 
of  the  tendon,  and  put  them  into  your  plate 
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with  a little  of  the  liquor  that  was  about  them. 
Break  the  bones  of  the  venifon,  and  draw  a 
good  gravy  from  them.  Put  a rich  puff  parte 
round  the  border  of  your  plate ; cover  it  .up, 
and  fend  it  to  the  oven.  It  takes  a long  time 
to  bake.  If  you  bake  it  in  a pan,  be  lure  to 
lay  a puff  parte  in  the  bottom  of  it.  And,  in 
both  cafes,  when  you  take  it  out  of  the  oven, 
put  in  forne  of  the  drawn  gravy,  and  give  it  a 
fhake.  Ornament  with  dogs  and  deers. 


A Mock  Venifon  Pajly. 

Bone  a fore-leg  of  mutton  ; take  fome  cla- 
ret or  port  and  a little  vinegar  ; lay  the  mut- 
ton to  foak  in  it  for  twenty-four  houis,  then 
feafon  and  order  it  in  the  fame  way  as  the  ve- 
hifon  party. 


A Mar.row  Vojly. 

Blanch  fix  ounces  of  fweet  almonds;  paie 
half  a dozen  of  large  apples,  and  cut  both 
very  fmall ; cut  alfo  a quarter  of  a pound  or 
orange  peel,  and  three  quarters  of  a pound  or 
marrow  into  pieces.  If  you  have  too  lntle 
marrow,  make  it  up  with  beef-fuet  fhred  very 
fine;  mix  all  well  together  with  the  yolks  of 
four  hard  eggs,  and  a gill  of  white  wine  ; fea- 
fon it  with  lugar  and  beat  cinnamon  : cover  it 
with  puff  parte  nicely  carved  our,  and  fire  it 

in  the  oven.  - . 
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A Beef  Stake  Dumpling. 

Cover  a deep  pudding  pan  with  puff  paRe 
to  keep  it  in  lhape.  Then  take  fome  tender 
Reaks,  and  feafon  them  with  mixed  fpices  and 
fait.  Strew  fome  mixed  fpices  in  the  Dritom 
-of  the  paRe,  and  put  above  it -a  layer  of  the 
Reaks.  Mince  half  a pound  of  Rue  beef  fuet, 
and  Rrew  a handful  of  it  over  them  with  a few 
cut  pickles,  repeating  thefe  layers  till  the  pan 
is  nearly  full.  Then  pour  in  fome  good  gravy 
with  an  onion  boiled  in  it.'  Cover  it  with  a 
paRe,  and  tie  it  in  a cloth.  Set  it  in  a pot  of 
boiling  water,  and  turn  it  frequently.  Be  fure 
to  butter  the  pan  before  you  put  in  the  dump- 
ling to  make  it  come  eafily  out.  It  will  take  • 
two  hours  and  a half  to  boil. 

Suet  Dumplings. 

Mince  a pound  of  fuet ; grate  three  quarters 
of  a pound  of  Rale  bread,  pick  and  clean  a 
pound  of  currants ; cut  a quarter  of  a pound 
of  orange-peel  and  citron  fmall ; mix  all  toge- 
ther, and  feafon  it  with  cinnamon  and  fugar  ; 
then  caR  fix  or  eight  eggs,  and  keep  out  half 
of  the  whites  ; mix  in  the  eggs  with  the  other 
ingredients,  and  a glafs  of  brandy,  wet  them 
with  the  eggs  only  to  make  it  Rick  like  a 
paRe.  Make  it  up  into  one  dumpling,  or  di- 
vide it  into  five,  (one  of  thefe  larger  than  the 
reR,,  and  boil  them  feparately  in  a cloth. 

Difh 
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Dilh  them  up  \vith  the  large  one  in  the  mid- 
dle, and  the  other  four  around  it. 

yi  Pigeon  Dumpling. 

Seafon  the  pigeons  as  high  as  for  potting  ; 
make  a puff  palte,  and  roll  it  out  round,  a- 
about  an  inch  thick ; lay  a clean  cloth  in  a 
bowl,  and  the  pafte  above  it  ; put  in  the  pi- 
geons with  their  breaks  to  the  bottom  of  the 
bowl ; put  a piece  of  butter  within  every  pi- 
geon, fold  the  pafte  round  them,  and  tie  the 
cloth  tight  about  them  ; they  will  take  at  lead 
two  hours  to  boil.  For  puddings  and  dump- 
lings, be  fure  the  pot  is  boiling  before  you  put 
them  in,  and  turn  them  frequently  in  the  pot 
while  boiling.  For  a change,  you  may  drefs 
pigeons  in  the  fame  way  you  do  fried  chic- 
kens. When  you  cut  them,  blanch  them  a lit- 
tle in  warm  water. 

An  Apple  Dumpling. 

Make  a good  puli  pafte,  and  roll  it  out  about 
half  an  inch  ihick;  pair  the  apples,  and  cut 
them  down  very  fmall ; then  butter  a cloth, 
and  put  it  into  a bowl  ; then  lay  the  pafte  in 
it,  put  in  the  apples,  and  ftrew  lugar  upon 
them  to  your  tafte.  1 hen  wrap  the  pafte  a- 
bout  the  apples,  and  tie  the  'cloth  hard  up.  11 
it  is  a large  one,  it  will  take  three  hours  bod- 
ing ; if  a fmall  one,  lefs  time  will  do.,  h ou 
may  make  dumplings  ot  any  kind  of  fruit  the 
fame  way. 

! Savoury 
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Savoury  Patties. 

Skin  a cold  roafted  or  boiled  fowl,  and  pick 
oft  the  whiteft  parts  of  the  liefh.  Mince  it  fine 
Avith  a quarter  of  a pound  of  fuet,  and  beat  it  in 
a mortar  with  an  anchovy  boned,  a lhallot, 
and  a little  parflev.  Draw  a rich  gravy  from 
the  bones  and  ikins,  ftrain  and  fcum  it,  and 
thicken  it  with  a little  butter  and  flour,  adding 
a gill  of  good  cream.  Then  put  your  medt 
into  a ftevv pan,  and  ftir  it  conftantly  till  it  boil 
five  or  fix  minutes.  Line  your  petty  pans 
vvitu  a rich  puff  parte*  make  tops  for  them,  and 
Puc  a Piece  °f  paper  in  the  infide  to  fupport 
them.  Scollop  them  neatly  with  your  oartry 
knfie,  make  a fmalt  hole  in  the  middle  of  each  • 
patty, _ and  put  a top  in  it.  Glaze  them  o- 
ver  with  a beat  egg,  and  bake  them.  Tuft  be- 
ore  you  diflr  them,  heat  up  your  meat,  and 
Lafon  it  with  a little  white  pepper,  Cayenne 
and  fait;  take  off  the  lid,  pickLtVt^bk  of 
papci,  fill  m the  meat,  and  cover  them  up  a- 
gam.  Phis  anfwers  much  better  than  firing 
. Paries  with  the  meat  in  them.  Veal  nat° 
ties  are  made  the  fame  way.  1 

Rabbit  and  Hare  Patties. 

Take  a piece  of  cold  roafted  hare,  or  rabbit 

nenr'hb dr Y T With  half  a P'-mc!  of  Lt’. 
it  with  a T , '°"S  .£"*  and  thicken 
1 a llttle  butte> '.and  flour.  Scafon  with 
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nutmeg,  mace,  lemon  grate,  and  a very  little 
fait.  Then  put  in  the  minced  meat,  with  fix 
•ounces  of  currants  well  cleaned.  Boil  the 
whole  about  fix  minutes,  and  fill  up  your  pat- 
ties as  in  the  lalt  receipt. 


Lobjler  Panics. 

pick  out  all  the  red  feeds  and  meat  of  a 
lobpLer,  and  mince  them  ; mix  them  with  fome 
bread  crumbs,  butter  and  parfley  ; feafon  them 
■with  white  pepper  and  fait  ; thicken  a mt  e 
veal  gravy;  put  in  your  meat  with  a few  chop- 
ped oyfters  and  their  liquor,  a glafs  of  cream, 
and  a giafs  of  white  wine.  Give  the  whole  a 
boil  for  five  or  fix  minutes,  fill  your  patties, 

and  ferve  them  up. 


Oyjlcr  ratlies. 

Wadi  half  a hundred  of  orders  in  their 
linuor;  drain  the  liquor  in  a rich  rea  grat), 
and  thicken  it  with  butter  and  flour ; then  put 
in  the  orders,  feafon  them  with  white  pepper 
and  fait,  Eire  them  a boil,  and  fill  up  your  pat- 
ties  as  before.  The  two  lad  kind of 
will  ferre  for  garnilh  to  all  lorts  of  drefled  Mh, 
Z for  corner  diflies.  T hefe  patttes  may  be 
cither  baked,  or  fried.  If  they  ate  to  be 
tyied  the  gravy  mull  be  kept  out,  and  the 
meat  incloied  in  pieces  of  cold  pa de,  fliaped 
with  a fmall' petty  pan,  and  nicked  round  the 
. X*  with  a runner.  He  fure  .0  glaze  them. 
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and  fry  them  in  plenty  of  beef  drippings,  or 
boiling  butter. 


C H A P.  II. 


OF  PUDDINGS,  PANCAKES  AND  CUSTARDS, 


P reliminary  Obfsrvations  on  Puddings. 

'HEN  you  boil  a pudding,  take  care 
_ that,  your  cloth  is  very  clean,  and  be 
fure  to  dip  it  in  boiling  water;  dredge  it  well 
with  flour,  and  give  it  a fhake  before  you  put 
the  pudding  in  it.  If  a bread  pudding,  Lie  it 
loofe  ; if  a batter  one,  tie  it  clofe.'  If  you  boil 
it  in  a fliape  or  bafon,  butter  it  well  ; and, 
when  it  is  ready,  take  it  carefully  out,  and  let  it 
ftand  a few  minutes  before  you  unloofe  it. 
IJoil  all  puddings  in  plenty  of  water,  turn 
th»,rn  frequently,  keep  them  clofe  covered, 
and  never  let  them  go  off  the  boil.  Baked 
bread  and  cuflard  puddings  require  time  and  a 
moderate  oven  to  raife  them;  on  the  contrary, 
batter  and  rice  puddings  require  a quick  oven! 
Remember  always  to  butter  the  difh  or  pan 
before  you  putin  the  pudding,  and  never  to 
c//  the  butter,  but  to  cafl  it  for  all  kinds  of  fine 
puddings  to  a cream,  becaufe,  when  it  is  oiled,  it 
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makes  them  heavy,  and  is  apt  to  fwim  on  the 
top.  Ornament  ail  fine  puddings  with  a puff 
pafte  border  neatly  cut  out,  and  flowers  oil 
the  top. 

Black  Puddings  in  Skins. 

Break  all  the  clots  of  flreep  or  lamb’s  blood 
very  well,  and  run  it  through  a fieve;  mix  forne 
new  milk  with  it,  according  to  the  quantity  of 
blood  ; feafon  it  with  fait,  pepper,  onions,  and 
a little  mint  fhred  ; cut  forne  fuct  in  fmall 
pieces',  and  be  not  {paring  of  it ; put  in  a little 
oat-meal,  and  mix  the  whole  together;  cut  the 
fkins  all  of  one  fize  ; then  fill  them  with  the 
meat,  and  tie  the  two  ends  together  ; be  fure 
that  the  water  is  boiling  either  to  haggles  or 
puddings.  Juft  as  you  are  going  to  put  them 
in,  pour  in  a little  cold  water  to  put  it  oil  the 
boil,  elfe  they  will  be  ready  to  bmft;  when 
they  have  been  in  a while,  prick  them  with  a 
pin  to  let  oat  the  wind. 

Liver  Puddings  in  Skins. 

t 

Boil  the  liver  very  -well,  and  grate  it  down'; 
. take  an  equal  quantity  of  grated  broad  and 
liver  ; cut  feme  onions  and  plenty  of  fret;  iea- 
fon  properly  with  fait  and  fpices  ; fill  them  m 
the  white  end  of  the  pudding,  and  boil  them 
/'  as  in  the  laft  receipt. 
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Apple  Puddings  in  Skins. 

Cut  the  apples  pretty  (mail  ; have  Tome 
bread  grated,  cleaned  currants,  and  Tilted  fu- 
g3i  ; mix  and  feafon  them  with  cinnamon  and 
nutmeg  ; and  moiften  them  with  a little  white 
wine  ; cut  Tome  Tuet,  and  mix  all  together  ■ 
put  them  in  Ikins,  and  cut  them  ail  of  an  e’ 
qua1  length,  not  too  long,  and  tie  them  at 
both  ends. 


Rice  Puddings  in  Skins. 

Walh  the  rice  clean  through  two  or  three 
waters  • put  it  on  in  a pan  with  a little  milk 
to  bur  11 ; keep  flirting  while  it  is  on  the  fire 
lor  Tear  of  burning  ; when  it  has  Tucked  up  all 
the  milk,  take  it  oil,  and  let  it  cool  ; mix  iu 
lome  currants;  fealon  it  properly  whh  nut- 
,meg,  cinnamon,  fugar,  and  Tome  grate  of  le- 
mon  imx  Tome  Tuet  with  the  reft  of  the  meat 
and  fill  it  into  the  linns;  do  not  cut  the  Tuet 
oo  fmaJl  for  any  puddings  in  the  fkin,  for  fr 
boils  away,  and  makes  the  puddings  eat  dry. 


Almond  Puddings  in  Skins. 

Beat  half  a pound  of  Tweet  almonds  with 
brandy  half  a pound  of  fugar-bifeuit  ard  t 
pound  of  beef  (net;  mix  all  together ^ ^d  Tea  V 
W it  with  cinnamon,  nutmeg,  and  the' 

gi'ute  of  a lemon;  then  fill  up  the  Ikins  " 

°3  A 


i6a 


PUDDING  S,  &c. 


Ch.  II. 


A boiled  Cujlard  Pudding. 

Take  ten  eggs,  keeping  out  fix  of  the  whites, 
raft  them  very  well  with  fonie  fugar  ; take  a 
mutchkin  (pint)  of  fweet  cream  ; feafon  it  with 
beat  cinnamon  and  the  grate  of  a lemon ; and 
boil  it  a quarter  of  an  hour. 

A Plumb  Pudding. 

Stone  and  (hr eel  a pound  of  raifins  ; pick 
and  clean  a. pound  of  currants;  mince  a pound 
of  fuet  ; beat  eight  eggs  with  four  table  ipoon- 
fuls  of  flour  till  they  are  very  finooth  ; put  in 
a little  fait  ; feafon  with  cinnamon  and  nut- 
meg,  add  a ggll  of  brandy,  a gill  of  cream, 
and  two  fpoonfuls  of  grated  biead  ■,  n.ix  a.l 
well  together,  and  tie  it  hard.  It  will  tane 
four  hours  boiling. 

A boiled  Rice  Pudding. 

Take  a quarter  of  a pound  of  rice,  and  put 
It  on  the  fire,  with  a mutchkin  (pint)  of  cold 
milk,  four  ounces  of  frefh  butter  ; Itir  it  till  it 
is  like  thick  pottage  ; caft  fix  eggs  with  four 
ounces  of  lifted  fugar,  mix  them  very  well 
with  the  rice  and  milk;  feafon  it  with  cinna- 
mon, nutmeg,  the  grate  oi  a lemon,  and  a gla>s 
of  brandy  ; butter  a cloth,  and  lie  it  up  dole: 
it  will  take  an  hour  to  boil. 
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A Peafe  Pudding  to  be  eat  with  Bacon* 

Take  a pound  of  fplit  peafe  ; tie  them  in  a 
cloth  not  too  dole,  that  they  may  have  room 
to  fwell  ; let  them  boil  an  hour ; then  take 
them  up  ; mix  in  a good  piece  of  butter,  and 
tie  it  up  hard  ; they  will  take  near  another 
hour’s  boiling  ; divide  the  pudding  in  two-, 
and  lay  the  pork  in  the  middle.  Send  beat 
butter  along  with  it  to  the  table. 

A baked  whole  Rice  Pudding. 

o 

Walk  half  a pound  of  rice,  and  boil  it  in  a 
c-hoppin  (quart)  of  fweet  milk  till  the  milk  is 
aimed  reduced,  ftifring  it  on  the  lire  to  keen 
it  from  burning- ; dir  in  fix  ounces  of  frelh 
butter ; Jet  it  cool  a little ; cad  five  or  fix 
eggs,  with  a gill  of  fweet  cream  ; then  mix 
all  together  ; iealon  with  cinnamon,  nutmeg, 
lugar,  and  a glafs  of  brandy  ; done  and  clean 
had  a pound  of  currants  and  raifms,  and  put 
them  in. 


A Lair  Pudding. 

. ^aft  egSs  till  they  are  very  thick  and 
hght,  with  four  ounces  of  beat  fugar  ; mix 
m a'  mutchkin  (pint)  of  cold  milk,  'a  glafs  of 
brandy,  the  grate  of  a lemon,  and  a quarter  of 
an  ounce  of  beat  ginger.  Then  cut.  a penny 
in  thin  dices  the  broad  way,  pare  off  the 

cruft. 
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cruft,  and  lay  them  in  it  to  foakj  mince  half 
a pound  of  beef,  fuet  very  fine,  (tone  half  a 
pound  of  railins,  clean  half  a pound  of  cur- 
rants, and  mix  them  together  ; then  butter  a 
pudding-pan,  put  lo-me  pafte  ftraws  acrofs  the 
bottom  of  it,  and  wave  fiorne  more  ftraws  up 
and  down  tfte  fides  of  it ; cover  it  all  over  with 
a thin  cold  pafte  made  thus  : Mix  a pound  of 
flour  and  a quarter  a pound  of  butter  toge- 
ther, (keeping  out  a little  of  the  Hour),  wet 
it  with  a little  cold  water,  and  knead  it  till  it 
is  ftnooth  ; pare  the  pafte  round  the  edges  of 
your  pan  ; then  put  in  a lair  of  the  fuet  and 
fruit,  then  a lair  of  the  dices  of  foaked  bread, 
pour  in  fome  of  the  caff  eggs,  then  a lair  of 
fuet  and  fruit,  and  continue  to  do  fo  tiil  your 
pan  is  full  ; then  pour  the  eggs  over  all  ; roll 
out  the  paile  parings,  and  cover  the  pan  with 
it,  taking  care  to  join  tire  edges  to  prevent 
it  from  ieparating.  It  will  take  an  hour  and 
a half  in  a quick  oven:  when  it  comes  out, 
turn  it  over  into  the  plate.  This  pudding 
may  be  put  into  a diftn  with  only  a pafte  bor- 
der round  it,  but  the  other  way  looks  better, 
and  keeps  it  more  mellow. 

A Marrow  Pudding. 

Grate  the  crumb  of  a penny  loaf;  boil  a 
mutch-kin  and  a half  (a  pint  and  a half;  of 
fweet  cream,  and  pour  it  boiling  hot  on  the 
bread  ; beat  fix  eggs ; cut  half  a pound  of 

marrow 
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marrow  in  pieces,  not  too  frnall ; Hone  and 
clean  fome  currants  and  raifins  ; fvveeten  it  to 
your  fade,  and  feal’on  it  with  cinnamon  and 
nutmeg;  mix  all  thd'e  together,  and  put  them 
in  a dilh.  It  you  have  not  marrow,  beef-fuet 
will  do,  but  it  mult  be  minced  very  fine.  If 
you  want  this  or  any  of  the  boiled  puddings 
to  appear  yellow,  deep  fome  faffron  in  a little 
milk  or  brandy,  and  mix  it  in  the  pudding. 


A Taiify  Pudding. 

Cut  thin  dices  of  fine  bread  ; boil  fome 
cream,  and  pour  it  boiling  on  the  bread,  co- 
ver it  up  till  the  bread  has  fucked  up  all  the 
cream  ; beat  ten  eggs,  and  keep  out  four  of 
the  whites  ; mix  them  in  with  the  bread,  and 
fweeten  it  to  your  taite  ; beat  fome  tanfy,  and 
fqueeze  out  the  juice  through  a clean  cloth  5 
put  in.  fome  of  the  juice  of  fpinage  with  it,  to 
make  it  of  a hue  green,  a glais  of  brandy,  the 
ferape  of  a nutmeg,  and  four  ounces  of  frefh 
butter  ; put  all  into  a pan,  and  give  it  a heat 
on  the  fire  tiil  it  is  pretty  thick ; then  put  it: 
into  a pudding-pan,  and  lire  it  in  the  oven. 
When  you  are  to  fend  it  to  table,  drew  fugar 
on  the  top. 


Proper  Bifcuits  to  be  put  into  Fine  Puddings. 

Cad  a dozen  of  eggs,  keeping  out  four  of 
the  whites,  with  a pound  of  lifted  fugar;  when 
they  are  thick  and  light,  mix  in  a Jpoun‘d  of 
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flour,  and  feafon  with  ginger  and  lemon  grate. 
Then  drop  them  on  paper,  and  glaze  them  l 
with  Tilted  fugar,  and  fire  them  To  as  they  will  - 
be  fit  for  beating.  Hang  them  up  in  paper  ! 
pocks  in  a dry  place,  and  they  will  keep  for  fix 
months.  Thefe  will  alfo  do  for  trifles  and 
cheefecakes,  &c. 


An  0 range  or  Lew  on  Pudding. 

Take  the  yolks  of  a dozen  of  eggs  ; beat 
and  fift  half  a pound  of  fugar,  put  it  in  by  de- 
grees, and  call  it  among!!  the  eggs  with  a 
knife  until  it  is  thick  and  white.  Seafon 
it  with,  marmalade  or  the  conlerve  of  ro- 
fes.  Beat  two  ounces  of  bifeuit  ; mix  all 
well  together,  and  call  it  conllantly  until  it 
goes  into  the  oven  to  make  it  light ; call  five 
ounces  of  frelh  butter  ; mix  all  well  together, 
and  bake  it.— If  it  is  a lemon  pudding,  keep 
out  .the  conferve  of  oranges,  or  marmalade, 
and  put  the  grate  of  lemon  in  its  place. 

Another . 

Grate  four  oranges  or  lemons;  cut  and 
fqueeze  them  ; take  out  the  pulp,  and  boil 
the  fkins  very  tender.  When  they  are  cold, 
beat  them  in  a mortar  .with  four  ounces  of! 
fvveet  butter  and  the  grate,  till  they  are  per- 
fectly line  and  finooth  ; call  fix  yolks,  and  two 
whites  of  eggs,  till  they  are  very  light  and 
thick,  with  fix  ounces  ol  fugar  beat  and  fut- 
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ed  ; alfo  beat  and  lift  a hard  bifcuit.  Then 
mix  the  v/hole  together  with  a gill  of  thick 
cream.  Put  a pulf  pafle  border  round  the 
edges  of  your  plate,  and  ornament  it  with 
flowers,  &c.  Glaze  it  with  a little  of  the 
eggs  and  fugar,  and  bake  it  half  an  hour. 


A Citron  Pudding. 

f , • j 

Slice  half  a pound  of  citron,  flared  it  very 
fm all,  and  beat  it  in  a mortar  with  fix  ounces 
of  flfted  fugar  to  keep  it  from  clagging.  Caft 
the  yolks  of  eight  eggs  till  they  are  thick  and 
light,  and  mix  the  citron  and  fugar  into  it  by 
degrees,  along  with  half  a mutchkin  (half  a 
pint)  of  cream,  ihen  beat  and  lift  two  hard 
bi feu  its,  and  mix  them  in  alfo.  Put  in  as 
much  of  the  juice  of  fpinage,  if  you  choofe  if, 
as  will  make  the  pudding  of  a fine  green  j 
and,  juft  before  you  put  it  in  the  oven/ftir  in 
a glafs  of  brandy,  and  four  ounces  of  fweet 
butter  caft  to  a cream. 

A Green  Goofeberry  Pudding. 

Put  on  a pint  of  goofeberries  with  a bit  of 
fweet  butter,  and  a very  little  water  ; let  them 
boil  to  a math,  and  then  thruft  them  through 
a fieve  with  the  back  of  a fpoon  ; beat  eiulit 
eggs,  keeping  out  four  of  the  whites,  with 
half  a pound  of  fugar  beat  and  fitted  ; take  all 
the  fine  pulp  of  the  berries  that  comes  through 
the  fieve,  and  beat  it  up  with  the  eggs  and  fu- 
gar \ 
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gar  ; mix  into  it  fome  orange-peel  cut  fmall, 
or  a fpoonful  of  marmalade  and  two  ounces  of 
fugar  bifcuit  beat  and  fitted.  Juft  when  you 
are  about  to  fend  if  to  the  oven,  put  in  four 
ounces  of  caft  butter,  and  half  a mutchkin 
(half  a pint)  of  thick  cream. 

An  Apple  Pudding. 

Roaft  a dozen  of  middle  fized  apples  ; take 
off  the  {kins,  and  fcrape  out  all  the  pulp  ; caft 
eight  eggs,  keeping  out  half  of  the  whites, 
with  fix  ounces  of  -beat  fugar,  till  they  are 
very  thick  and  light ; mix  in  two  ounces  of 
fugar  bifcuit  beat  and  fifted,  four  ounces  of 
caft  butter,  a gill  of  cream,  and  the  pulp. 

An  Almond  Pudding. 

Blanch  half  a pound  of  fweet  almonds,  and 
a few  flitter  ones ; beat  them  to  a pa:!e  with 
fome  brandy  ; beat  all'o  the  yolks  of  eight 
eggs,  keeping  out  four  of  the  whites,  with  fix 
ounces  of  fitted  lugar,  and  caft  them  till  they 
are  light  and  white;  put  in  an  ounce  of  beat 
bifcuit,  and  feafon  it  with  brandy,  or  the  grate 
of  orange  or  lemon,  and  add  four  ounces  of  J 
caft  butler. 

A Sago  or  Millet  Pudding. 

Put  on  the  fago  with  a choppin  (quart)  of 
water,  a flick  of  cinnamon,  and  the  rhind  of 

a lemon  ; 
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a lemon  ; let  it  boil  till  it  is  pretty  thick ; put 
in  half  a mutchkin  (half  a pint)  of  white  wine, 
and  fugar  to  your  talle  ; beat  fix  eggs  well, 
keeping  out  half  of  the  whites,  and  mix  ail  to- 
gether. You  may  make  a millet  pudding  the 
fame  way  ; only  boil  the  millet  in  milk,  and 
give  it  two  or  three  eggs  more,  and  put  in  a 
dram  in  place  of  wine  ; let  them  be  precty 
cold  before  you  mix  in  the  eggs  and  calf  but- 
ter. 

A Potatoe  Pudding. 

Boil  and  fkin  half  a pound  of  potatoes,  and 
beat  them  well  in  a mortar  ; call  nine  eggs, 
keeping  out  three  of  the  whites,  with  haff  a 
pound  of  fugar ; mix  in  with  the  potatoes  half 
a mutchkin  (half  a pint;  of  cream,  and  half  a 
pound  of  cleaned  currants  ; then  calf  them 
well  together  with  the  fugar  and  eggs  ; feafon 
it  with  cinnamon,  nutmeg,  and  a gill  of  bran, 
dy.  It  will  take  half  a pound  of  caff  butter 
at  lealt. 

A Pot  aloe  Pudding  to  be  jired  below  Meat. 

Boil  and  fkin  as  many  potatoes  as  will  fill 
your  difh  ; beat  them,  and  mix  in  fonte  fweet 
nulk  , pUt  .them  on  the  fire  with  a good  piece 
cf  butter  ; feafon  them  properly  with  fait,  fpi- 
ces,  and  an  onion  lhred  linall ; put  it  hi  a 
01  Hi,  and  lire  it  below  a road  of  beef  or  mut- 
ton until  it  is  of  a fine  brown  ; if  you  choofe, 
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call  three  eggs  well,  and  mix  in  with  the  po- 
tatoes before  they  go  into  the  difh,  to  make 
them  rife  and  eat  light.  Pour  off  all  the  fat 
that  drops  from  the  meat  before  you  fend  it 
to  the  table. 


A Hq/ly  Pudding. 

Prepare  as  much  bread  and  milk  as  will  fill  a 
fmall  bowl  to  fit  an  affet ; put  in  a piece  of  frefh 
butter  ; pick  and  clean  a handful  oi  cui rants, 
and  boil  them  alongft  with  the  bread  and 
milk  ; caff  four  eggs  and  put  in  it ; ieaion  it 
with  cinnamon,  nutmeg,  and  fugar.  After 
the  eggs  are  in,  ft i r it  a while  on  the  fire  till 
it  fallen,  but  don’t  let  it  come  a-boil  ; then 
butter  a bowl  very  well,  and  put  the  pudding 
m it ; fet  it  before  the  fire,  or  in  a white- iron 
oven,  turning  the  bowl  often..  If  the  fire  is 
pretty  hot,  it  will  very  foon  fallen  ; turn  it 
out  of  the  bowl  into  the  affet,  and  ferve  it  up. 

A Carrot  Pudding. 

Clean  and  boil  fome  good  carrots;  when 
they  are  cold,  take  fix  ounces  of  them  and 
beat  it  in  a mortar  with  fix  ounces  of  iweet 
butter  ; beat  alfo  eight  eggs,  keeping  out  half 
of  the  whites,  with  half  a pound  of  fugai  ; mix 
all  well  together,  and  feafon  it  with  beat  cin- 
namon, or  orange  grate,  to  make  it  like 
an  orange  pudding. — for  fauce,  take  halt  a 
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mutchkin  (half  a pint)  of  cream,  fweeten  it 
with  a little  fugar,  and  add  the  fqueeze  of  a 
lemon. 


Pan  Puddings. 

Beat  four  or  five  eggs  with  four  fpooafuls 
of  Hour  ; calf  them  until  the  flour  is  iree  of 
knots.  Then  put  in  half  a tea-fpoonful  of  fait, 
a little  cinnamon,  nutmeg,  half  a mutchkin. 
(half  a pint)  of  fweet  milk,  a glafs  of  brandy, 
four  ounces  of  currants,  the  lame  quantity  of 
fugar,  and  as  much  fweet  fuet  Hired  fmall ; 
mix  all  well  together.  Then  put  a piece  of 
butter  in  the  frying-pan,  aild,  when  it  boils, 
lay  as  many  petty-pans,  with  loofe  bottoms,  in 
the  frying-pan  as  it  will  hold,  with  the  modfbs 
downmolt  ; pour  the  pudding  into  the  hole  at 
the  bottom  of  the  pans,  and  fry  them  on  a 
flow  fire.  When  the  pans  come  off  eafily,  it 
is  a fign  the  puddings  are  nearly  done.  Then 
turn  them  up,  and  let  them  hand  on  their  bot- 
toms, that  they  may  be  equally  and  thorough- 
ly fried. 

A Bread  Pudding. 

Take  the  crumb  of  a two  penny  loaf,  and 
put  it  into  a jug  with  four  ounces  of  fweet 
butter,  or  beef  fuet.  Boil  a choppin  (quart) 
of  milk;  pour  it  hot  into  the  jug,  and  cover  it 
clofe.  Then  calf  fix  eggs  well  with  four  oun- 
ces Oi  fugar,  and  mix  them  in  the  jug  with 
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the  other  ingredients,  calling  the  whole  welt 
with  a knife,  and  adding  four  ounces  or  clean- 
ed currants  and  a glafs  of  brandy.  Bake  it 
with  a paffe  border. 

A Vermicelli  Pudding. 

Boil  four  ounces  of  vermicelli  in  a mutch- 
kin  (pint)  of  new  milk  till  it  is  foft,  adding  a 
quarter  of  a pound  of  butter  When  the  milk 
is  reduced,  dir  in  half  a mutchkin  (half  a pint) 
of  thick  cream,  and,  after  it  has  boiled  a few 
minutes,  take  it  off  the  fire.  Then  cad  fix 
eggs,  keeping  out  two  of  the  whites,  with  four 
ounces  of  lifted  fugar,  till  it  is  light  and  thick, 
and  mix  the  whole  together.  Seafon  the  pud- 
ding with  orange  or  lemon  grate,  a glafs  of 
brandy,  and  two  ounces  of  orange-peel  cut 
fmall.  Bake  it  in  a pudding-pan,  and  glaze 
it  with  a little  of  the-  cad  eggs. 

Baiter  Pancakes. 

Beat  three  eggs  with  four  fpoonfuls  of  flour 
very  well  ; then  dir  in  a mutchkin  (pint)  of 
milk,  half  a tea-fpoonful  of  fait,  and  fugar  to 
your  fade  ; feafon  with  a little  ginger  and  cin- 
namon ; fry  them  in  butter  very  nicely  \ quar- 
ter them,  and  ferve  them  up  hot. 

Vine  Pancakes. 

To  every  two  eggs  take  a fpoonful  of  flour  ; 
beat  the  Hour  and  eggs  until  quite  fmooth, 

and 
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and  fweeten  them ; put  in  beat  cinnamon,  a very 
little  fait,  and  a glafs  of  brandy  ; for  every  fix 
eggs  mix  in  a mutchkin  (pint)  of  fweet  cream  ; 
oil  fix  ounces  of  frefh  butter,  and  mix  them 
with  the  batter ; put  a piece  of  butter  in  a fry- 
ing-pan, and,  when  is  melted,  put  in  a tea-cup- 
ful" and  a half  of  batter  at  a time  in  the  pail, 
and  turn  it  round  to  make  it  01  an  equal 
thicknefs.  If  you  think  it  too  thin,  put  a lit- 
tle more  batter  in  the  pan ; when  it  is  fired  on 
one  fide,  hold  the  other  before  the  fire,  lor 
thefe  light  cakes  will  not  turn.  Double  it  in 
the  pan  ; then  fold  it  again  ; lift  it  with  a 
knife,  and  lay  it  on  a warm  plate  before  the 
fire  to  keep  it  hot.  Be  fure  to  butter  the  pan 
quite  hot  for  every  cake  you  put  in,  and  al- 
ways ftir  the  batter  before  you  put  it  into  the 
pan,  that  it  may  be  properly  mixed. 

A Pudding  of  the  fame  Batter. 

Butter  a pudding-pan  ; put  in  the  batter  ; 
and  fire  it  in  the  oven  ; it  will  rife  very  light. 
When  you  fee  the  butter  all  fucked  up,  and 
the  pudding  begins  to  grow  brown,  it  is  e- 
nough. 


Rice  Pancakes. 

Take  three  ounces  of  the  Hour  of  rice,  and 
put  it  on  the  fire,  with  a choppin  (quart)  of 
fweet  milk,  and  a quarter  of  a pound  of  fweet 
butter  ; fiir  it  clofe  till  it  is  thick  and  frnooth  ; 
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then  take  it  oft  the  fire,  and,  when  near  cold. 
Air  into  it  three  table-fpoonfuls  of  fine  flour  ; 
fweeten  it  to  your  fade,  and  feafon  it  with 
nutmeg  and  a very  little  fait  ; call;  eight  eggs 
till  they  are  very  thick  and  light ; mix  them 
with  the  rice  along  with  a glafs  of  white  wine, 
and  fry  them. — You  may  turn  the  fame  batter 
into  a different  form  thus  : Butter  fome  tea- 
cups, and  fill  them  more  than  half  full  ; fire 
them  in  the 'oven  ; when  enough,  turn  them 
out  of  the  cups  on  a plate,  and  eat  them  with 
beat-butter,  wine,  and  fugar. 

Rofe- coloured  Pancakes. 

Boil  two  middle  fized  beet-roots  tender, 
and  icrape  them  clean  ; then  beat  them  fine 
in  a mortar  ; caff  the  yolks  of  fix  eggs  with 
two  ounces  of  fifted  fugar  ; when  they  are 
light,  mix  in  four  fpoonfuls  of  flour  along 
with  the  beet-root,  half  a mutchkin  (half  a 
pint)  of  cream,  and  a glafs  of  brandy  ; fry 
ihem  as  before,  and  garnifh  with  fprigs  of 
mirtle  c-  flowers. 


Wine  Cujlards. 

Take  a mutchkin  (pint)  of  fweet  cream  ; 
put  it  on  the  fire  with  a flick  of  cinnamon 
and  the  parings  of  a lemon  ; let  it  boil  a few 
minutes,  Aiming  it  one  way  to  keep  it  from 
bratting,  and  then  take  it  off';  cafl  the  yolks 
of  eight  eggs  with  four  ounces  of  beat  fugar, 

"till 
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till  they  are  very  light  and  thick  ; mix  the 
cream  by  degrees  into  the  eggs,  adding  a glafs 
ol  wine;  take  out  the  cinnamon  and  lemon- 
peel,  and  put  them  into  cups,  and  fire  them. 

Rice  Cijiards . 

Take  a mutchkin  (pint)  of  fweet  milk,  two 
ounces  or  frelh  butter,  and  two  ounces  of  the 
Hour  of  nee  ; let  them  boil  for  a little  time  to. 
gethei,  and  then  take  off  the  pan  ; call  three 
eggs  with  fugar,  and  mix  them  with  the  milk 
and  rice  ; fhr.it  on  the  fire  until  it  thickens, 
but  don  t let  it  boil  ; feafon  with  the  grate  of 
an  orange,  and  put  it  into  cups. 


Almond  Cujlards . 

Do  them  the  fame  way  as  the  laft,  only  ill. 
head  of  nee,  blanch  and  beat  four  ounces  of 

ciiglng?°ndS  W“h  1Ugar’  ‘°  ke'P  thcn'1  Crom 

White  Cujlards. 

lake  a nmtchkin  (pint)  of  new  milk,  and 
waen  it  comes  a-boil,  ffir  j„  as  much  J 

nee  as  will  make  it  like  thick  pottage  then 
take  tt  off  the  fire,  and  ffir  int‘  it 

of  four  eggs  caff  light;  put  it  on  the  lire  a 
gam  for  a little,  and  ffir  it  all  the  time  but 

yottX  at'ttrd0eS  n0t  boili 

your  tafte  ; wet  feme  tea-cups  with  water  and 

fill  them  up  witU  it . 'When  they  are  cold 

turn  them  out  on  a dill,.  Call  tlJyolL,  and 

mix 


I70  CIIEESE-CAKES,  £*.  Ch.  IIL 

mix  them  in  three  gills  of  boiling  milk  fvveet- 
ened  with  fugar ; fealon  it  with  cinnamon  and 
a little  wine  ; when  it  is  cold,  pour  it  on  the 
cuftards. 

C II  A P.  nr. 

OF  CHEESE-CAKES,  TARTS,  FRITTERS,  WA- 
FERS, AND  PUFFS. 


Curd  Cheefe-  cakes. 

/ 

TIAKE  the  curd  of  two  pints  of  milk,  and 
put  it  on  the  back  of  a fieve  to  drain  the 
whey  from  it  ; when  it  is  well  drained,  beat 
the  curd  in  a mortar  with  four  ounces  of  yueet 
butter;  caff  fix  eggs,  keeping  out  two  °f  t e 
whites,  with  four  ounces  of  lilted  fugar  ; beat 
a hard  bifeuit,  and  mix  all  well  together  with 
four  ounces  of  cui rants  cleaned  ; ieafon  them 
with  orange  grate,  or  a glafs  or  brandy  , co'f 
your  petty- pans  with  puff  pafte,  and  put  in  the 
meat,  but  don’t  fill  the  pans  too  full ; glaze 
them  over  with  the  beat  egg  and  lugar,  and 
ornament  the  tops  with  pafte  ftraws,  in  any  hv 
gures  you  fancy. 

A Cheefe  Loaf 

Take  the  curd  of  three  choppins  (three 
quarts)  of  new  milk,  and  prefs  out  thevt  ley 
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gently;  take  an  equal  quantity  of  grated  bread 
and  curd  ; beat  the  yolks  of  a dozen  of  eggs, 
and  fix  of  the  whites,  with  fugar ; feafon  with 
beat  cinnamon  and  nutmeg  ; mix  in  half  a 
mutchkin  (half  a pint)  of  fweet  cream  and  a 
glafs  of  brandy ; then  mix  all  well  together, 
. and  put  a very  little  fait  in  it  ; work  it  up  to 
a pafte,  and  dull  in  two  or  three  fpoonfuls 
of  flour  as  you  work  it  ; take  a piece  of  if, 
and  roll  it  out  thin  to  fry  ; then  make  the  reft 
in  the  drape  of  a loaf,  and  ire  it  in  the 
oven;  cut  the  fried  pafte  in  litt.e  bits  to  put 
round  the  loaf ; cut  a hole  in  the  top  of  the 
- l°af>  and  pour  in  fome  beat-butter,  cream,  and 
fugar;  fend  it  hot  to  the  table. 

Lemon  and  Orange  Cheefe- cakes. 

Grate  four  lemon3  or  oranges,  takp  out  the 
pulp,  and  boil  the  fkms  until  they  are  very 
tender,  i hen  take  them  out,  arul  beat  them 
fine  in  a mortar  with  four  ounces  of  fweet  but- 
ter and  the  grate.  Call  fix  eggs,  keeping  out 
four  of  the  whites,  with  fix  ounces  of  fugar 
bifeuit,  and  four  ounces  of  fugar  beat  and  lift- 
ed, until  it  is  light  and  white.  Then  mix  the 
whole  well  together  with  two  ounces  of  o- 
range-peel.  Line  your  petty-pans  and  fill 
them.  Glaze  them  with  the  call  eggs  and 
fugar. 


yihnond  Cheefe -cakes. 

Blanch  half  a pound  of  fweet  almonds,  and 
beat  them  with  a little  fugar  to  keep  them 

front: 
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from  oiling.  Then  caff  fix  eggs,  keeping  out 
four  of  the  whites,  with  fix  ounces  of  fifted 
fugar,  and  mix  them.  Seafon  with  lemon  or 
orange  grate.  Put  in  Ixx  ounces  o t call  lweet 
butter,  and  then  mix  the  whole  ingredients, 
together.  Glaze  them  as  before. 

* • 

Apple  Tarts. 

Pare  and  core  fonie  apples ; cut  them  in  i 
fmall  pieces,  and  put  them  in  a pan  with  a i 
very  little  water  and  a piece  of  butter,  flak- 
ing the  pan  now  and  then  to  keep  them  from 
buttling.  Let  them  hew  till  they  are  foft, 
and  mince  them  on  the  fide  of  the  pan  with  a 
knife.  Then  fvveeten  to  your  taffe,  and  fea- 
fon  them  with  the  grate  of  a lemon,  cinna- 
mon, and  orange-peel.  When  they  are  cold, 
put  them  in  an  ailet  or  petty-pans ; cover  them 
with  an  open  paile,  or  bar  them  over,  and  nr<« 
them. 


An  Apple  Loaf. 

Cut  two  penny  bricks  the  crofs  way.  Pare 
off  the  crufts,  and  fpread  them  with  lweet  but- 
ter. Divide  each  ilice  into  two  parts  the  long 
way.  Then  line  the  fides  of  your  pudding 
pan  with  the  dices,  packing  them  clofe  toge- 
ther. Then  line  the  bottom  of  it  with  one 
whole  flice  in  the  middle,  and  fill  up  the  va- 
cancies with  dices,  obferving  always  to  put  the 
buttered  fide  next  the  pan.  Then  pare  and 
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core  a dozen  of  apples,  cut  them  down  very 
fmall.  Stew  them  with  a piece  of  fweet  but- 
ter, a glafs  of  white  wine  and  a glafs  of  water. 
When  they  are  properly  Hewed,  feafon  them 
with  the  grate  of  a lemon  and  cinnamon,  and 
fill  up  your  pan  with  them,  covering  it  again 
with  bread  and  butter,  the  butter  fide  next 
the  apples,  and  put  bits  of  butter  on  the  upper 
fide.  Fire  it  in  a moderate  oven  three  quar- 
ters of  an  hour.  Then  put  your  plate  on  the 
mouth  ox  the  pan,  and  turn  over  your  loaf  upon 
it.  This  is  reckoned  a very  genteel  difh. 

G oofeberry  Tarts. 

Scald  the  goofeberries,  and  cover  the  petty- 
pans  with  paile  ; when  the  berries  are  cold, 
put  them  in  the  pans  with  a good  deal  of  fu- 
gar  below  and  above  them,  and  cover  them  as 
the  apple  ones. 

► 

Rafp , Cherry , Strawberry , and  Currant  Tarts. 

To  each  pound  of  thefe  fruits  take  a pound 
of  fugar  ; but  be  lure  to  Hone  the  cherries,  cla- 
rify the  fugar,  and  boil  it  to  blown  height, 
(fee  part  3.  chap.  1.)  Then  put  in  the  cher- 
ries &c.  with  half  a mutchkin  (half  a pint)  of 
the  juice  of  currants  to  keep  them  plump,  and 
let  them  boil  ten  minutes  ; when  they  are 
•cold,  fill  up  the  petty -pans,  and  cover  them  as 
before. 


Prime 


Prune  Tarts. 


Stew  a pound,  and  a half  01  pi  unes,  take  out 
the  Hones,  mince  them.  Then  mix  them  up 
with  a gill  of  wine,  half  a mutckin  (half  a pint) 
of  the  water  they  were  Hewed  in,  half  a pound 
of  fugar  and  a table  fpoonful  of  marmalade. 
Bake  them  as  before. 


Glazing  for  Tarts. 

Take  the  white  of  an  egg,  and  fome  Hfted 
double-refined  fugar  ; cafi  them  very  well  toge- 
ther till  it  is  light  and  white.  All  fine  tarts 
■ fliould  be  glazed  with  it.  Lay  it  gently  on 
the  pafie  with  a feather  before  you  put  them 

in  the  oven. 


Jjpple  Fritters. 


Cafi  four  or  five  eggs,  with  fix  fpoonfuls  of 
flour  till  they  are  very  fmootli  ; put  m a little 
felt  fugar,  beat  ginger,  and  cinnamon,  il  } ou 
choofel  mix  in  about  a gill  of  cream  or  new 
milk  and  a glafs  of  brandy  ; call  all  well  toge- 
ther ; pare  and  core  fix  apples,  and  cut  them 
in  thin  ilices  ; have  a good  deal  of  beef-drip- 
pings boiling  in  a pan  ; then  dip  each  luce  of 
Ste  apples  into  the  batter  and  drop  them  m o 
the  pan  one  by  one  until  it  is  covered  ; fry 
them  a light  brown ; take  them  carefully  from 
the'fat,  and  keep  them  warm  before  the  fire 
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till  they  are  all  fried  oft' ; then  difh  them  neat- 
ly one  above  another  ; raife  them  pretty  high 
in  the  middle,  and  ftrew  fugar  over  them. 
Send  them  hot  to  the  .table. 

Currant  Fritters. 

Make  the  batter  the  fame  way  as  in  the  laft 
receipt,  and  put  into  it  a quarter  of  a pound 
of  currants,  with  a little  beef-fuet  minced - 
mix  all  well  together,  and  drop  them  with  a 
lpoon  into  a frying-pan,  the  fize  of  a fugar 
bucuit,  and  difh  them. 


Oyjier  Fritters . 

Make  the  batter  in  the  fame  way  as  in  the 
above  receipts,  only  keep  out  the  fugar  and 
cinnamon  ; then  take  as  many  oyffers  as  you 
want,  and  dry  them  between  the  folds  of  a 
cloth  3 then  dip  each  oyfter  by  itfelf  in  the 
batter,  fry  them  in  the  fame  way  as  the  other 
fritters,  and  difh  them  hot. 

Potatoe  Fritters . 

Boil,  ikin,  and  beat  half  a dozen  of  potatoes 
and  mix  them  with  four  beat  eggs,  about  a gill 
of  good  thick  cream,  Ibme  fugar  and  nutmeg 
a little  fait,  a bit  offrelh  butter  oiled,  and®* 
glafs  of  brandy  ; beat  all  well  together  and 

tZtn  inHbl‘T  driPPingS;  fry  then/ a 
Lght  brown  3 difh  them  hot,  and  ftrew  fugar 

Q over* 
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over  them.  You  may  put  any  kind  of  pcter- 
ved  fruit  in  the  heart  of  the  flitters. 

Curd  Fritters. 

Thefe  are  made  the  fame  ; only,  in  place  of 
potatoes,  take  fome  hard  curd,  and  a few  Clean- 
ed currants. 


Wafers. 

Take  cream,  fugar,  and  flour,  of  each  two 
fpoonfuls,  with  the  yolks  of  two  eggs,  and  caff 
them  well,  make  your  waffer-tongs ; very  hot, 
and  pour  the  batter  into  them.  « hen  they 
are  fired  enough,  take  them  out,  and  roll  then 
upon  a fmall  rolling-pin  ; . they  will  foon . turn 
crifp.  Continue  doing  this  till  your  batter  is 
exlaufted,  taking  care  to  keep  the  tongs  al- 
"ot,’and  ,oSilip  the  wafers  off  ,hero»ing. 
pin  when  they  are  crifp.  Puffs  may  be  made 
of  any  kind  of  fruits  the  fame  way. 

Puffs. 

Stove  and  roalh  feme  apples,  fweeten  them 

cinnamon  into  them  ; make  a pufl 
n faucer  of  a middling  fize  on  the  pade,  an 
lhape  the  puffs  by  it  ; when  the  apples  ..re 
cold  lay  a fpoonlul  of  them  m the  middle  of 
the  paftl ; then  double  the  paffe,  wet  un  m- 
K together,  and  mark* 
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neatly  with  a palle  runner,  or  plait  it  round 
the  edges.  You  may  make  them  of  any  kind 
of  fruit,  and  either  bake  or  fry  them. 

C H A F.  IV. 

OF  CAKE*,  SHORT  BREAD,  AND  BUNS. 


A Plumb  cake. 

TAKE  one  pound  and  a half  of  eggs,  and 
whilk  them  on  a gloify  fire,  till  they  are 
very  thick  and  light ; then  mix  in  one  pound 
and  a half  of  fugar  by  degrees,  and  cad  them 
well  together.  Stone  and  mince  a pound  and 
a half  of  raifins,  and  the  fame  of  currants ; 
blanch  and  cut  half  a pound  of  almonds  ; alfo 
cut  three  quarters  of  a pound  of  orange-peel, 
and  lour  ounces  of  citron  fmall,  and  mix  the 
whole  together,  with  two  pounds  of  flour,  and 
one  pound  of  fweet  butter  caff  to  a cream  : 
leafon  it  with  a quarter  of  an  ounce  of  cinna- 


wi th  a knife  ; glaze  it  with 
put  it  in  a quick  oven. 


Thefe  are  made  the  fame  wa 
ca.„e,  only  the  almonds,  peel, 


way  as  the  plumb- 
'd, and  citron  arc 


kept 
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kept  out,  and  they  are  baked  in  fmall  ribbed 
pans. 

A Seed-cake. 


Whifk  up  two  pounds  of  eggs,  and  mix  in 
two  pounds  of  fugar,  as  in  the  former  receipt. 
Cut  four  ounces  of  citron,  one  pound  and  a 
half  of  orange-peel,  and  fix  ounces  of  blanch- 
ed almonds  ; cut  the  peel  in  narrow  (trips  a- 
bout  an  inch  long,  the  citron  in  broad  pieces, 
and  the  almonds  in  two  the  long  way.  Then 
mix  the  whole  together  with  two  pounds  of 
Hour  and  one  pou-nd  of  caff  butter  ; feafon  the 
cake  with  cinnamon  and  ginger ; put  it  in  a 
hoop,  and  drew  confedfed  caraways  on  the  top. 


Glazing  for  a Seed  or  Phono  Cake. 

Pound  and  fift  one  pound  of  double  refined 
fugar ; calf  the  whites  of  three  fmall  eggs  to  a 
fnow  ; mix  the  fugar  gradually  among  it,  and 
cait  both  with  your  whifk  till  it  becomes  white 
and  fmooth,  adding  a little  gum  water.  When 
your  cake  is  ready,  draw  it  to  the  mouth  of  the 
oven  ; then  take  a broad  pointed  knife,  and  lay 
the  glazing  all  over  the  top  and  iules  of  it. 

If  you  choofe  to  ornament  your  cake,  put 
a crown  in  the  middle,  and  other  fmall  fancy 
figures  on  the  top,  waving  fmall  (hells  up  and 
down  the  (ides  of  it,  and  putting  a bunch  of 
artificial  flowers  of  different  colours  fo  as  m 
Hand  within  the  crown ; the  crown,  hgures. 


Ch.  IV. 


CAKE  S,  &c. 


i 8 


and  Ihells  are  made  of  fugar  pafle,  the  flowers 
and  leaves  of  different  coloured  pafte,  and  the 
italks  of  lemon-peel.  The  three  firft  are  fold 
in  the  confectioners  (hops,  and  the  others  you 
can  do  yourfelves  according  to  fancy,  after  be. 
ing  taught  to  make  paftes,  and  how  to  cut 
them  out. 


A Sf>unge-cake,  or  Sa-voy  Bifcuits. 

Break  twelve  eggs,  keeping  out  fix  of  the 
whites,  and  call  them  till  they  are  thick  and 
light ; then  mix  in  a pound  of  lifted  fugar ; 
calf  them  for  fifteen  minutes,  and  ft'ir  in  half 
a pound  of  Hour ; Yeafon  it  with  the  grate 
of  three  or  four  lemons  ; butter  a Turk’s 
cape,  or  any  other  lhape,  and  bake  it  in  it. 
The  only  difference  between  the  cake  and  bif- 
cuits  is,  that  the  former  is  baked  in  a Ihrge 
lhape,  and  the  latter  in  fmall  oval^frames  glaz- 
ed over  with  lifted  fugar. 


Almond  Bifcnit . 

Caff  the  whites  of  fix  eggs  to  a fnow  ; then 
put  in  half  a pound  of  fugar,  and  call  it  ten 
minutes  longer.  Blanch  half  a pound  of  fweet 
almonds  5 dry  them  well  with  a cloth,  and 
beat  them  by  degrees  in  a mortar  with  half  a 
pound  of  fugar.  Then  take  four  ounces  of 
fugar  bifcuit  fitted  ; mix  the  whole  together  ; 
drop  them  in  an  oval  form  on  papers ; glaze 
them  on  the  top  with  fugar;  and ‘bake  them 
in  a llow  oven. 


0.3 
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Ratafia  Drops. 

Thefe  are  made  with  the  fame  ingredients 
as  in  the  laft  receipt,  with  this  difference,  that 
the  drops  are  made  with  an  equal  quantity  of 
lweet  and  bitter  almonds,  and  are  dropped 
upon  paper,  from  a tea-fpoon,  the  fize  of  a 
fixpence. 

Plain  Bifcuit. 

Caff  a pound  of  eggs,  and,  when  they  are 
light,  mix  in  a pound  of  fifted  fugar.  When 
the  eggs  and  fugar  are  very  thick  and  well 
caff,  ffir  in  one  pound  and  a quarter  of  Hour, 
and  half  an  ounce  of  carraway  feeds.*'  Drop 
them  on  paper,  and  glaze  them  with  fugar. 
Bake  them  in  a quick  oven. 

Squirt , Fruit , and  Shaving  Bifcuit. 

Blanch  and  beat  two  pounds  of  fweet  al- 
monds, with  two  whites  of  eggs,  till  they  are 
very  fmooth  ; beat  and  flit  two  pounds  of  fine 
fugar  ; have  the  whites  of  five  eggs  caff ; mix 
the  eggs  and  almonds  well  together  in  a mor- 
tar till  they  are  very  white  ; then  put  in  the 
fugar  by  degrees,  ftirring  them  conffantly  un- 
til they  are  thoroughly  mixed  ; then  put  the 
whole  into  a clean  pan  ; fet  it  on  a flow  fire, 
and,  ffir  it  conffantly  until  it  becomes  white 
and  thin.  Before  you  fet  it  on  the  fire,  have 

fome 
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fome  white  wafers  ready,  and,  when  it  comes 
' off, .take  about  the  third  part  of  it,  and  fpread 
it  on  the  wafers ; make  it  very  fmooth,  and 
about ^ the  thicknefs  of  a common  bifc.uit ; 
Icore  it  with  a knife  about  an  inch  broad,  and 
* the  length  of  the  wafer  ; but  take  care  not 
. to  cut  the  wafer  until  they  are  fired,  then 
cut  it  through  with  a pen-knife.  After 
the  {having  bifcuit  is  dropt,  the  pan  mull 
be  put  on  again  until  it  becomes  thin  ; then 
take  the  hall  of  what  is  left  in  the  pan  and 
put  it  in  a bowl  ; mix  four  ounces  of  orange- 
peel  and  citron  in  it  cut  fmall ; drop  them 
oval  on  the  papers,  and  fquirt  the  remaining 
part  through  a mould.  You  may  turn  them 
round,  or  into  any  lhape  you  pleal'e.  All  bif- 
cuit, except  ratafia  drops,  do  belt  to  be  dropt 

on  gray  paper.  Thefe  fine  bifcuits  take  very 
little  firing.  3 

O 

<#■ 

Fine  Ginger-bread. 


Take  two  pounds  and  a half  of  flour  an 
ounce  of  ginger,  and  a few  cloves  beat’and 
lilted,  carraway  feeds,  cinnamon,  and  half  a 
pound  of  brown  fugar ; cut  three  quarters  of 
a pound  of  orange-peel  and  citron  not  too 
imall ; mix  all  thele  together;  take  a mutch- 
kin  and  a half  (pint  and  a half)  of  good  trea- 
cle, and  melt  it  on  the  fire  ; then  beat  five 
eggs ; wet  the  flour  with  the  treacle  and  eggs  : 
ca  e|even  ounces  of  fweet  butter  to  a cream  - 
pour  it  amongll  your  other  materials,  and  call 

them 
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them  all  well  together  ; butter  a frame  ; pour  in 
your  ingredients,  and  bake  it.  If  it  bliflers  in 
the  oven,  run  a fork  through  it.  Plain  ginger- 
bread is  feafoned  with  carraway  feeds  and  gin- 
ger only.  Thefe  cakes  muft  all  be  fired  in  an 
oven  neither  too  hot  nor  too  cold;  and  the  way 
to  know  when  they  are  fired  enough,  is  to  run 
a clean  knife  down  the  middle  of  them  ; if  the 
knife  comes  out  clean  and  dry,  they  are  ready. 

A Diet  Loaf. 

Beat  and  fift  a pound  of  fugar  ; then  caft  a • 
pound  of  eggs  until  they  aje  very  thick  and 
fight,  and  mix  the  fugar  into  it  by  degrees, 
calling  it  at  the  fame  time  for  half  an  hour. 
Sealon  it  with  a little  ginger  and  carraway 
feeds,  or  lemon  or  orange  grate.  Then  flir 
in  three  quarters  of  a pound  of  flour  with  a 
fpoon,  taking  care  to  mix  it  well.  Then  but- 
ter.your  pan,  and  put  the  loaf  into  it.  but  a 
little  fugar  on  the  top,  and  fend  it  to  the  oven. 
Half  an°hour  will  bake  it. 

Rich  Short  Bread. 

Take  a peck  of  flour,  and  keep  out  about  a 
pound  of  it  to  work  it  up  ; beat  and  lift  a pound 
of  fugar  ; take  orange-peel,  citron,  and  blanch- 
ed almonds,  of  each  half  a pound,  and  cut 
them  in  pretty  long  thin  pieces ; mix  them 
well  with  your  (lour,  aiyl  make  a hole  in  the 
middle  of  it ; melt  three  pounds  of  iweet  but- 
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ter,  putting  in  a tea-fpoonful  of  fait,  and  pour 
it  into  the  flour  with  half  a mutchkin  (half  a 
pint)  of  good  yeaft  ; then  work  it,  but  not  too 
much,  and  divide  the  pafte  into  four  parts  ; 
roll  out  each  part  by  itfelf  into  any  thicknefs 
you  pleafe  with  the  flour  you  kept  out,  and 
cut  it  through  the  middle,  fo  as  to  have  two 
fardels  out  of  each  part  ; prickle  it  well  on 
the  top,  pinch  it  round  nicely  with  your  fin- 
gers, and  ftrew  carraways  on  the  top.  Fire  it 
on  paper,  dulled  with  flour,  in  a flow  oven.— 
If  you  want  it  very  plain,  keep  out  the  fugar 
and  fruits,  and  take  only  two  pounds  of  but- 
ter, mixed  with  half  a mutchkin  (half  a pint)' 
of  water,  and  a mutchkin  (pint)  of  yeaft.  Ob- 
ferve  the  butter  mull  be  Scotch  weight,  viz. 
twenty-two  ounces  to  the  pound. 

A rich  half  peck  Biin. 

Take  half  a peck  of  flour,  keeping  out  a lit- 
tle to  work  it  up  ; make  a hole  in  the  middle 
of  the  flour,  and  break  into  it  three  quarters 
of  a pound  of  butter  ; pour  on  it  a mutchkin 
(pint)  of  warm  tvater,  and  three  gills  of  y^aft, 
and  work  it  up  into  a fmooth  dough.  If  it  is 
not  wet  enough,  put  in  a little  more  warm  wa- 
ter ; cut  oft’  one  third  of  the  dough, -and  lay  it 
afide  for  the  cover.  Then  take  two  pounds  of 
ftoned  raifins,  three  pounds  of  currants  well 
cleaned,  half  a pound  of  blanched  almonds  cut 
the  long  way,  orange- peel  and  citron  cut, of  each 
four  ounces,  a quarter  of  an  ounce  of  cloves, 

half 


T9®  CAKES,  £sV.  Ch.  IV. 

half  an  ounce  of  cinnamon,  and  the  fame  of 
ginger,  all  beat  and  fifred  ; mix  the  fpices 
by  themfelves  ; then  fpread  out  the  dough  ; 
lay  the  fruit  upon  it,  drew  your  ipices  over 
the  fruir,  and  mix  all  well  together  ; when  it 
is  well  knead,  roll  out  the  cover,  and  lay  the 
bun  upon  it.  Then  cover  it  neatly  cut  it 
round  the  Tides  ; prickle  it,  and  bind  it  with 
paper  to  keep  it  in  fhape  ; fet  it  in  a pretty 
quick  oven,  and,  juft  before  you  take  it  out, 
glaze  the  top  with  a beat  egg* 
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A LTHGUGH  I was  regularly  bred  to  the 
JTXconfeftionary  bufmefs,  it  is  not  my  inten- 
tion here  to  treat  of  it  in  general,  as  that  of  it- 
felf  would  require  a whole  volume,  but  only 
to  give  receipts  for  fuch  things  as  are  ufeful  in 
ahnaif  every  family,  and  which  can  be  done 
eafily  in  a private  way,  without  having  recourfe 
to  the  apparatus  neceffary  in  carrying  on  the 
bufmefs  of  a conle&ioner  ; and,  as  the  prepa- 
ration of  iugars  is  the  ground  work  in  the  art 
of  preferving,  i therefore  begin  with  it. 


I Q Clarify  Sugar . 

To  every  pound  of  fugar  allow  half  a mutch- 
kin  (hall  a pint)  of  water ; and  the  white  of  one 

egg> 


egg,  to  every  two  pounds  of  fugar.  For  inftance, 
if  you  are  to  clarify  four  pounds  of  fugar,  put 
a mutchkin  (pint)  of  water  in  a brafs  pan, 
break  into  it  the  whites  of  two  eggs,  and  caff  it 
well  with  a fwitch  ; then  break  the  fugar  well, 
and  put  it  into  it ; pour  over  it  another  half 
mutchkin  (half  pint)  of  water,  and  give  the 
pan  a fhake.  Let  it  Hand  to  foften  a little,  and 
then  put  it  on  the  fire  ; ftir  it  until  the  fugar 
is  quite  difiolved  : when  it  comes  a-boil,  and 
the  fcum  rifes  very  well,  pour  in  the  other  half 
mutchkin  (half  pint)  of  water,  and  let  it  boil 
a little  longer  ; then  take  it  off,  and  when  it 
has  fettled  a little,  fcum  it,-  and  lay  the  fcum 
on  a hair  fieve,  that  the  fyrup  may  run  from 
it,  and  you  may  lofe  nothing  but  the  refufe  ; 
put  the  fyrup  again  on  the  fire  ; and  let  it  boil 
a few  minutes,  their  fet  it  off,  let  it  fettle  a lit- 
tle, take  off  the  fcum,  and  then  the  fyrup  will 
be  clarified. 

T # , 

V 

T o Boil  Sugar  Blown  Height. 

After  having  clarified  the  fugar  as  in  the 
laft  receipt,  fet  it  again  on  the  fire.  Have  }our 
fkimmer  ready,  dip  it  now  and  then  in  the  fy- 
rup to  try  it,  lhaking  the  fugar  oft  it  into  the 
pan,  and  with  your  mouth  blow  ftrongly  through 
the  holes  of  the  fldmmer.  When  you  find  it 
blows  up  like  feathers,  the  operation  is  com- 
pleted. 


ft 


CL  I. 


PRESERVING. 


'I 


193 


To  Candy  Sugar. 

Having  boiled  your  fugar  as  in  the  laid  re- 
ceipt, take  it  off  the  fire,  hold  the  pan  to 
one  fide,  and  the  fyrup  will  candy,  by  grind- 
ing it  with  the  back  of  a fpoon  upon  the  fide 
of  the  pan.  This  will  do  for  candying  all 
kinds  of  fruit  and  flowers. 


To  Boil  Sugar  Crackling  Height. 

Boil  the  fugar  (fill  higher  than  blown  height , 
have  ready  a pot  of  cold  water,  and  bit  of 
flick,  dip  the  flick  firfl  into  the  boiling  fyrup, 
then  into  the  water,  and  try  it  with  your  teeth. 
If  the  fugar  flicks  to  them  like  glue,  it  is  not 
enough  ; but  when  it  cracks  in  your  teeth  it  is 
finifhed.  In  boiling  fugar  to  this  height  it  is 
apt  to  fly  very  furioufly,  therefore  take  care  that 
the  fire  is  not  too  briik  ; or  if  it  cannot  be  ot 
therwife  managed,  put  in  the  fmalleft  bit  cf. 
fweet  butter,  which  will  at  once  give  it  a check. 

...J 

Cinnamon  Tablet.  > ■ ■ 

Having  candied  your  fugar  as  in  the  preced- 
ing receipt  for  candying,  take  threepence  worth 
of  the  oil  of  cinnamon,  if  you  want  the  tablet 
\ er^  fine,  if  not,  halt  an  ounce  of  ground  cin- 
namon will  anfwer  5 mix  it  very  Well  among 
your  candied  fugar,  and  grind  it  on  the  fide 
of  the  pan.  Have  a marble,  flab,  or  fmooth 

*'  flat 
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flat  Hone  ready  rubbed  over  with  a little  of  the 
oil  of  almonds,  or  fweet  butter  ; pour  the 
tablet  upon  it,  and  let  it  Hand  till  it  hardens, 
fhifting  it  gently  along  the  fiab  to  cool,  and 
Squaring  it  flightly  with  a knife.  Then  draw 
it  carefully  off  the  flab,  and  fet  it  up  to  cooL 

Ginger  Tablet. 

This  is  done  in  the  very  fame  way  as  the  o- 
ther,  only  to  the  pound  of  fugar,  in  place  of 
cinnamon,  take  half  an  ounce  of  ginger  finely 
beat  and  Hfted,  and  finifh  it  off  as  before. 

Barley  Sugar  of  different  kinds. 

Boil  a pound  of  fmgle-refmed  fugar  to  crack- 
ling height,  and  pour  it  upon  a Hone',  (remem- 
bering always  fir  ft  to  rub  it  over  with  a little 
fine  oil,  or  fweet  butter)  ; then,  as  quick  as  you 
can,  double  it  up,  cut  it  with  a pair  of  feiglcif- 
fars ; and  roll  it  up,  or  twill  it  as  you  chooie. 

If  you  wifh  to  have  it  of  the  permacetti  kind, 
take  a quarter  of  an  ounce  of  beat  permacetti 
to  the  pound  of  fugar,  then  put  the  half  of  it 
among  the  fyrup,  and  ftrew  the  other  half 
upon ‘the  Hone,  fmoothing  it  down  with  a hot 
iron.  In  this  cafe  you  have  no  occasion  to  ufe 
either  oil  or  butter,  as  the  permacetti  will  pre- 
vent the  fugar  from  flying  over  the  pan,  and 
will  alfo  make  it  come  ealily  oil  the  Hone. 

Again,  if  you  choofe  to  have  the  bariey- 
fuear  o‘f  the  lemon  kind,  grate  a large  lemon, 

O r\r 
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or  two  final  I ones,  to  each  pound  of  fugar  5 
dry  the  grate  in  an  oven,  or  before  the  tire, 
and  when  you  have  poured  the  fyrup  out  upon 
the  done,  drew  it  over  it;  then  fold  it  double, 
and  fi n i fin  it  as  above  directed. 


To  Prefer 


ve  Oranges  whole. 


Take  half  a dozen  of  the  larged  high  co- 
lo ured  bitter  oranges,  and  with  an  orange  ra- 
zor cut  them  no  deeper  than  (he  yellow  Vhind 
in  different  patterns  of  figures,  flowers  and 
leaves,  or  grate  or  ridge  them  ; then  lay  them 
in  as  much  water  as  v/iil  cover  them  well,  with 
half  a pound  of  fad  mixed  with  it,  and  put  a 
plate  above  them  to  keep  them  under  the  wa- 
",C1*  Vv'!k'h  they. have  lain  in  this  pickle  two 
clays,  lane  them  out  and  put  them  in  frefh  wa- 
ter  other  two  days  ; then  tie  up  each  orange 
by  R feh, . m a piece  of  linen;  put  them  on 
the  die  witn  cold  water,  and  let  them  boil  till 
the  head  of  a pm  can  eafiiy  pierce  the  uncut 
parts  or  them ; clarify  a pound  of  fugar  for 
each  orange  ; make  a frnall  hole  in  the  dalk 
end  ol  eaeh,  and  fdrape  out  the  pulp  and  feeds 
carefully  with  the  end  of  a tca-ipoon ; place 
place  them  m a pottidg-can,  fo  as  that  on- 
may  not  lie  above  another ; fill  each  orange 

Z mP “,VyrU?’  f P°.ur  the  rdl  of  it  over 
,ov"  t-  e ^"  lhc,)-gP  tscold,  put  a plate  a- 

™ X kfeptllcm  fttlertHe  fy- 

alter  they  have  lam  four  days  ml-,.,;,, 

*he  0ranS“  »X  one,  and  poX^^ 
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out  of  them  ; then  ftrain  the  fyrup,  put  it  on 
to  boil,  and  as  the  fcum  vifes  take  it  oil ; when 
it  has  boiled  about  fix  minutes,  take  it  oft  to 
cool  a little,  and  then  pour  it  into,  and  over 
the  oranges  as  before  ; let  tnena  ftand  other 
four  days';  and  if  they  are  clear  and  tranfpa- 
rent,  and  the  fyrup  pretty  thick,  fqueeze  into 
it  the  juice  of  four  bitter  oranges,  which  pre- 
vents the  fyrup  from  candying,  and  gives  ti  e 
oranges  a fine  Savour  ; give  your  fyrup  a bod, 
and  fcum  it  ; then  put  in  the  oranges  one  by 
one,  and  let  them  boil  five  minutes  more  ; 
take  them  out  carefully,  and  pot  them  up  for 
ufe,  but  be  fure  they  are  well  covered  with  the 
. fyrup.  Prefcrved  angelica,  nicked  round  the 
edges  with  a runner,  in  imitation  of  the  leaves 
of  a pine  apple,  makes  beautiful  tops  for  them. 


T 


'0  Prefer vc  Orange-f  ins. 


Do  them  the  feme  way  as  direcled  inihelaft' 
receipt,  only  obfetve  they  are  not  to  be  kept 
"S  but  mull  be  cot  in  two  and  Iqucezed 
and  feraped  • then  cafe  the  (kins  m one  atm- 
then  anil  put  them  into  a pot  that  v.id  hoi 
than  eafily  ; clarify  weight  lor  weig.it  ot  fu- 
gar,  and  pour  the  fyrup  on  the  tons  when  « 
Is  unite  cold.  It  muft  be  a- wide-mouth  J pot 
II  let  in  a fencer  , put  a little  «.g hi  on 
the  feucer  to  hoM  down  the  duns  amongft  the 
Ivrup  ; let  them  ftand  for  four  or  five  days  | 
,'5  f ’ time  the  fyrtro  will  become  as  tlnn  as 
"h«  ftrain5  and  boil  it  up  with  more 
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fugar,  until  it  is  of  a proper  thicknefs ; and 
when  it  is  cold  pour  it  on  the  (kins  again  ; Jet 
them  hand  for  three  or  four  days,  and  the  fy- 
rup  will  be  thin  again,  though  not  lb  thin  as 
before  ; drain,  boil,  and  fcum  it  again  ; then 
put  in  the  {kins,  and  let  them  boil  until  they 
are  quite  tranfparent ; cafe  them,  one  within  a- 
nother,  lay  them  in  the  pot,  pour  the  fyrup  c- 
ver  them  : be  fure  they  are  well  covered. 
Three  or  four  of  the  {kins  turned  down,  with 
a (lice  of  preferved  oranges  between  each  of 
them,  makes  a very  pretty  affet. 

To  Prefer ve  Oranges  in  Slices. 

Grate  the  oranges  ; cut  them  acrofs  in  thin 
dices  ; pick  the  feeds  carefully  out  with  a bod- 
kin, but  take  care  not  to  break  the  pulp  ; lav 
them  in  a flat  bottom’d  jar,  one  dice  above  a- 
noiher  ; clarify  as  much  fugar  as  will  cover 
them  ; and  when  the  fyrup  is  cold,  pour  it  o- 
ver  them ; put  a weight  on  them  to  keep  them 
down  amongft  the  fyrup  ; let  them  {land  two 
or  three  days  ; and  the  fyrup  will  be  very 
thin  ; then  turn  out  the  flices  on  a hair-fieve 
to  drain  the  fyrup  from  them  ; add  as  much 
fugar  to" it  as  will  make  it  good  ; put  back  the 
flices  into  the  pot,  and  when  the  fyrup  is  cold, 
pour  it  on  them  and  let  them  (land  four  or  live 
days  longer  ; repeat  the  fame  a third  time  ; let 
them  Hand  eight  days  longer  ; then  pour  ofF 
the  fyrup,  and  boil  it  up  with  fome  more  fu- 
gar $ take  oh7  the  fcum  ; then  put  in  the  Dices, 
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and  give  them  a hearty  boil.  When  you  put 
the  flices  in  the  pan,  cover  them  with  clean 
white  paper.  When  they  have,  got  two  or 
three  hearty  boils,  take  them  off,  and  let  them 
ftand  until  they  are  almoft  cold,  then  pot  the 
flices  neatly  up,  and  pour  the  fyrup  over  them ; 
be  fure  you  have  always  fyrup  to  cover  them. 
This  i-s  a very  nice  and  pretty  preferve. 

To  Preferve  Orange  Grate. 

Boil  the  grated  fkins  tender  ; pound  them 
as  for  fmooth  marmalade  ; take  one  pound  of 
fugar  to  a pound  of  the  pounded  fkins ; clarify 
the  fugar  ; and  boil  the  fkins  amongfl:  the  fy- 
rup, juft  as  you  do  the  fmooth  marmalade  ; 
when  they  are  thoroughly  boiled,  ftir  in  as  • 
much  of  th.e  grate  as  will  make  them  like 
thick  pottage  ; let  it  get  a boil  or  two  to  mix  • 
it  well  ; then  pot  it  up  for  ufe.  This  is  better 
for  orange  puddings,  or  any  thing  that  is  to 
be  feafoned  with  oranges,  than  even  frefh  o- 
ranges  or  marmalade.  You  fhould  dry  the 
orange  grate  as  you  gather  it ; for  although  it 
is  dry,  it  will  make  this  conferve  very  well  : 
likewife  keep  all  the  parings  of  your  lemons ; 
pare  them  thin,  and  lay  them  by  for  uie. 
When  they  are  well  dried,  they  will  ferve  for- 
feafoning  any  thing'  that  lemon- peel  fhould  go 
into. 
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To  Prefer-ve  and  Candy  Orange  Peel. 

Lay  the  orange  fkins  in  fait  and  water  three 
or  four  days  ; then  put  them  on  with  cold 
water,  and  let  them  boil  until  they  are  ten- 
der ; fcrape  out  all  the  pulp  and  firings  ; cla- 
rify weight  for  weight  of  fugar  ; cafe  the  fkins 
one  within  another,  and  put  them  into  a done 
jar ; when  tne  fyrup  is  cold,  pour  it  over 
theni,  and  let  them  Hand  until  the  fyrup  is 
thin  about  them  ; then  pour  it  off  them,  and 
add  more  fugar  to  it ; boil  it  up  to  a good  fy- 
rup, and,  when  it  is  cold,  pour  it  on  the  fkins 
again,  and^  let  it  lie  on  them  until  they  are 
quite  traniparent,  and  the  fyrup  thick  about 
them.  Then  take  them  out  of  the  fyruo, 
fpread  them  on  the  back  of  a fieve,  and  dry 
them  in  a dove,  or  before  a flow  fire.  Then 
candy  them  thus  : take  up  each  fkin  upon  the 
point  of  a fork,  and  dip  them  one  by  one  very 
quickly  in  the  candied  fugar,  and  lay  them  a- 
gain  on  the  back  of  a fieve  to  dry;  and,  when 
they  are  thoroughly  dried,  cafe  them  within 
one  another,  and  lay  them  in  a dry  place  for 


To  Preferve  and  Candy  Orange  Chips. 

Boil  Come  orange  Ik  ms  very  tender,  and  cut 
them  ,nto  long  thin  chips  ; clarify  the  fame 
weight  of  fugar  as  of  chips,  and  pour  it  over 
them  when  tt  ts  cold.  Let  them  lie  in  it  two 
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or  three  days  ; then  pour  off  the  fyrup,  and 
boil  it  up  again  ; and,  when  cold,  pour  it  over 
the  chips.  Do  this  three  or  four  times,  until 
the  chips  are  tranfparent ; then  give  them  a 
boil  a few  minutes.  If  "hey  are  not  properly 
covered,  add  more  fyrup  to  them.  You  may 
either  keep  them  in  the  fyrup,  or  candy  tnem 
as  in  the  lafi  receipt. 

T o Preferve  and  Candy  Angelica. 

Take  the  angelica  in  the  month  of  June, 
while  it  is  tender  \ cut  away  the  leaves  ; cut 
the  (talks  in  pieces  about  a quarter  long  ; lay 
them  in  cold  water  as  you  cut  them  j iet  them 
on  the  fire  in  a panful  of  water  ; let  them  boil 
tender  and  green  ; then  take  them  out  ^and 
peel  them  ; clarify  a pound  and  a half  of  fu- 
gar  for  each  pound  of  angelica ; pour  the  fy- 
rup when  it  is  cold  upon  it,  and  let  it  lie  in  it 
two  days.  Repeat  this  two  times  more,  the 
firfc  at  "the  difiance  of  four  days,  and  the  next 
at  the  diltance  of  fix  days.  1 hen  take  out 
the  angelica,  and  fqueeze  into  the  fyrup  the 
juice  of  three  lemons,  adding  the  parings  very 
thin  cut,  and  half  an  ounce  of  white  peppei 
beat.  Let  your  fyrup  again  boil  fix  minutes. 
Then  put  in  your  angelica,  and  give  it  a bon 
for  three  minutes  more,  and  lay  it  by  for  ule. 
It  may  be  candied  in  the  fame  way  as  the  o- 
range-peel,  only  don’t  boil  the  fugar  quite  io 
hig*h  as  candy  height.  You  may  preferve  a* 
long  with  it  fome  of  the  prettied  of  the  leaves 
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to  garni  fh  jellies,  blamanges,  and  all  kinds  of 
cream  diflies. 

To  Candy  Flowers. 

Take  any  kind  of  flowers  you  think  pretty  ; 
if  the  (talks  are  very  long,  cut  off  part  of  them  ; 
clarify  and  boil  a pound  of  fine  fugar  till  near- 
ly candy  height ; when  the  fugar  begins  to 
grow  {tiff,  and  fomething  cool,  dip  the  flowers 
into  it ; take  them  out  immediately,  and  lay 
them  one  by  one  on  a fieve  to  dry. 

To  Prefer-ve  a pint  cf  Green  GaJlens. 

Take  a pint  of  the  larged  green  gafkens ; 
clip  off  the  tops,  but  leave  the  (talks,  and,  with 
a needle,  make  a fhort  flit  in  the  fide  of  each 
berry,  fo  as  to  get  out  the  feeds  ; then  cover 
the  bottom  of  a brafs  pan  with  green  kail 
blades ; lay  in  your  (toned  berries,  and  ftrew 
over  them  a quarter  an  ounce  of  beat  alum. 
Then  cover  them  well  with  water,  laying  kail 
blades  above  all.  Put  them  on  the  fire,  and 
give  them  a heat,  fo  as  to  be  no  warmer  than 
you  can  bear  your  hand  in  the  water;  then 
take  them  off,  and  let  them  cool  ; fet  them  on 
and  oil  the  hie  in  the  fame  manner,  but  with, 
out  any  more  alum,  feven  or  eight  times; 
then  change  the  water  and  blades,  and  fet 
them  on  again  with  frefh  water  and  blades, 
and  repeat  the  heatings  and  coolings,  as  be- 
fore, till  you  fee  them  of  a fine  light  grecnifh 
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colour;  and,  when  they  are  cool,  lift  them 
carefully  up  with  your  hand,  and  lay  them  on 
the  back  of  a fieve  to  drain;  clarify  three 
pounds  of  double  refined  fugar  for  each  pint 
(two  quarts)  of  berries  ; put  your  berries  in  a 
bowl,  and  pour  this  fvrup  over  them  ; cover 
them  with  a fheet  of  writing  paper,  and  let 
them  Hand  two  days ; then  lift  the  berries 
carefully  up,  and  lay  them  on  a fieve  again  ; 
(train  your  fyrup  ; boil  it  fix  minutes,  and 
take  off  the  fcum  as  it  rifes ; put  your  berries 
into  it,  and  give  them  a boil  for  a minute  ; 
then  return  them  back  to  the  bowl,  and  let 
thejn  Hand  other  three  days.  If  you  then 
find  that  the  fyrup  is  Hill  thin  and  the  berries 
not  clear,  give  the  fyrup  another  boil,  and 
pour  it  over  them.  Before  you  pot  them  up, 
give  both  the  fyrup  and  berries  a boil  toge- 
ther for  three  minutes. 

I mufi  recommend  the  Honing  of  the  ber- 
ries, becaufe  when  the  feeds  are  allowed  to  re- 
main in  them,  I have  found,  by  experience, 
that  they  not  only  hurt  the  berries,  and  diico- 
lour  the  jelly,  but  prevent  it  from  getting  in 
to  make  them  plumpj  which  both  adds  to 
their  beauty,  and  makes  them  keep  better. 

Obfcrve  never  to  cover  up-  jellies  or  prejerves 
of  ciny  kind , till  they  have  food  twenty-four  hours 
at  leaf. 

To  Preferve  Red  Gcofeberrics. 

Take  the  befi  Mogul  berries  ; clip  off  the 
black  tops,  and  leave  the  (talks,  as  in  the  pre- 
ceding 
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ceding  receipt  «$  take  equal  weight  of  berries 
; and  fingle  relined  fugar  ; clarify  the  fugar, 
and  make  a very  l'mall  flit  in  the  fide  of  the 
berries  with  a pin  to  let  the  fugar  go  through 
them.  When  the  fyrup  is  ready,  put  . in  the 
berries,  and  let  them  boil  till  they  are  tranfpa- 
rent ; then  take  them  up  with  a fkimmer  ; put 
them  into  pots,  and  run  the  fyrup  through  a 
fieve  to  keep  out  the  feecls  ; then  put  the  fy- 
rup into  a pan  again,  and  give  it  a boil ; cool 
a little  of  it  in  a faucer,  and,  when  you  find  it 
a fliff  jelly,  ftrain  it,  and  pour  it  on  the  ber- 
ries. You  may  put  them  into  glaffes,  as  they 
look  pretty. 


To  Preferve  Currants  whole. 


fake  two  pounds  of  the  largeff  currants  you 
I can  get  on  the  ffalks ; then,  with  a cambric 
needle,  open  a flit  in  the  fides,  and  pick  out 
the  feeds.  Clarify  three  pounds  of  fugar,  and 
boil  it  to  blown  height.  Put  in  a mutchkin 
(pint)  of  currant  juice,  and  let  it  boil  five  mi- 
nutes ; then  put  in  the  currants,  and  give 
tnem  a boil  for  four  minutes  longer  ; then 
take  them  off,  and  pot  them  up.  White  cur- 
•rants  may  be  done  the  fame  way;  only  be  fure 
to  take  double-refined  fugar  to  them,  and  let 
tnem  boil  only  two  minutes.  Thefe  are  pret- 
ty preferves  to  be  put  in  glaffes  or  fine  tans. 


>-  To  do  Currants  for  prefent  iff l 

Caff  the  whites  of  two  or  three  eggs  until 
•they  drop  from  the  fpoon  like  water;  take' the 

largeff 
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larged  and  bed  red  currants  you  can  get ; 
keep  them  on  the  ftalks ; have  fo'nie  double- 
refined  fugar  pounded  and  fifted  ; take  each 
italic'  of  the  berries  by  itlelf ; dip  them  in  the. 
eggs,  and,  while  they  are  wet,  roll  them  gent- 
ly in  the  fugar  ; lay  them  fo  as  not  to- touch 
one  another  on  a fheet  of  clean  white  paper 
before  the  fire  to  dry?  but  take  care  you  don’t 
difcolour  them  ; put  them  on  a China  plate, 
and  fend  them  to  table.  If  there  are  any 
green  berries  at  the  end  of  the  (talk,  be  fure 
to  pick  them  off. 

T o Preferve  Strawberries  and  Rafpberries 
whole. 

Take  the  bed  you  can  get ; and  to  every 
pound  of  them  take  a pound  and  a half  of 
fingle-refined  fugar  ; clarify  and  boil  it  candy- 
high  ; keep  a little  of  the  fugar  out  to  pound 
and  fift  ; when  the  fugar  is  ready,  put  in  the 
rafps,  and  let  them  boil  as  quick  as  poffible ; 
drew  the  pounded  fugar  over  them  as  they 
* boil  ; wh^n  the  fugar  boils  over  them,  take, 
them  oft  the  fire,  and  let  them  dand  until  they 
are  almod  cold.  To  every  pound  of  rafps  add 
half  a mutchkin  (half  a pint)  of  currant  juice, 
which  not  only  firms  the  rafps,  but  makes  the 
jelly  dronger  ; then  put  the  whole  on  to  bod, 
' till  the  fyrup  hangs  in  flakes  from  the  ipoon  ; 
keep  1 dimming  as  they  rile  ; then  take  it  o > 
and  put  it  in  pots  or  glades. 
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To  Prcferve  Cherries. 

Take  two  pound  of  Morelia  cherries,  and 
cut  a piece  off  the  ftalk  of  each  ; prick  them 
with  a line  needle  ; then  clarify  two  pound 
and  a half  of  fugar,  and  boil  it  candy  high ; 
add  to  it  a mutchkin  (pint)  of  red  currant 
juice,  and  allow  one  pound  of  fugar  more  for 
the  juice,  to  be  clarified  along  with  the  reff. 
Let  it  boil  for  fire  minutes  after  the  juice  is 
put  in,  and  fcurn  it ; then  put  in  your  cher- 
ries, and  let  them  have  a covered  boiling  for 
five  minutes  more  ; then  take  off  the  pan  y 
fcum  it,  and  let  it  hand  for  ten  minutes  co- 
vered up  with  writing  paper  ; then  give  them 
a boil  for  other  ten  minutes,  and  lift  up  one 
of  your  cherries  by  the  ffalk.  When  you  fee 
it  tranfparent,  and  of  a line  high  colour,  pot 
up  the  cherries. 

As  the  feafon  for  currants  is  moflly  over 
before  thefe  cherries  are  ready,  take  currant- 
jelly  to  fupply  the  place  of  the  juice,  and  al- 
low a pound  of  jelly  for.  every  two  pound  of 
cherries.  White  currants  will  anfv/er  this  pur- 
pofe  as  well  as  red,  efpecially  when  the  cher- 
ries are  of  a dark  red. 

To  Prefer -vc  Cherries  with  Stalks  and  Leaves. 

Get  fome  of  the  largeft  May-duke  cherries, 
with  the  (talks  and  a fe\y  of  the  leaves  ou 
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them;  take  fome  ftrong  vinegar,  and  put  a 
little  beat  alum  in  it ; let  it  on  the  fire,  and 
' let  it  boil  ; then  clip  in  the  ftalks  and  leaves, 
and  boil  them  a little  in  the  vinegar,  (but 
take  care  you  don't  let  the  cherries  touch  the 
vinegar)  ; then  lay  them  on  a fieve  to  dry  ; 
clariiy  two  pounds  of  double- refined  fugar. 
While  the  fyrup  is  boiling  hot,  dip  the  cher- 
ries, ftalks,  and  leaves  in  it.  When  they  are 
fealding  hot,  take  them  out  again,  and  lay 
them  on  the  fieve  ; then  boil  up  the  fyrup 
candy  high  ; dip  the  cherries  into  it  again  ; 
then  lay  them  on  the  fieve  ; dry  them  in  the 
fun,  or  in  a ftove ; turn  them  frequently  whilft 
on  the  fieve. 

To  Prcferve  Jpricots . 

Take  the  largeft  and  beft  you  can  get,  juft 
ripe  and  no  more;  open  them  at  the  crefs 
with  a knife,  and  thruft  out  the  ftone  with  a 
bodkin  ; pare  them  as  thin  as  you  can.  To 
every  pound  of  apricots  take  a pound  and  a 
half  of  fine  fugar.  As  you  pare  them,  ftrew 
fome  pounded  fugar  on  them  ; clariiy  the  re- 
mainder of  the  fugar  ; put  the  apricots  in  the 
fyrup,  and  let  them  lie  till  it  is  almoft  cold ; 
then  put  them  cn  a flow  fire,  and  let  them 
finuner  a little;  cover  them  with  white  paper; 
fet  them  oft'  the  fire,  and  let  them  ftand  until 
they  are  almoft  cold  ; then  put  them  on  again, 
and  bring  them  to  a liir.mtr ; repeat  this  three 
or  four  times,  letting  them  be  almoft  cold  be- 
fore 
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c^-ra  vnn  nnf  them  on  the  fire  ; by  this  time 


diem  up. 

po  Prefer  vs  Green  Gauge  Plumbs . 

Pluck  the  plumbs  when  full  grown,  with; 
the  ftalk  at  each,  and  a leaf  if  you  can  ; let 
them  lie  in  cold  water  twenty-four  hours  ; 
take  them  out  of  the  water  ; put  two  or  three 
green-kail  blades  in  the  bottom  of  a clean 
brafs-pan  ; put  in  the  fruit,  with  as  much  wa- 
ter as  will  cover  them  ; drew  a little  pounded 
alum  amongft  them  ; put  them  on  a clear  fire  ; 
and  when  they  rife  to  the  top,  take  them  out, 
and  put  them  in  a bowl,  with  a little  warm 
water  about  them  ; clean  the  pan  again  ; put 
in  a frelh  green-kail  blade  into  it ; put  as 
much  boiling  water  on  them  as  will  cover 
them,  with  a little  more  pounded  alum  ; cover 
them  with  a cloth  ; let  them  dand  a quarter 
of  an  hour ; take  them  out  of  the  water 
weigh  them,  and  take  equal  weight  of  double- 
refined  fugar  y clarify  the  fugar,  and  give  it  a 
boil  for  five  minutes ; clean  the  pan  again  ; 
put  in  the  fruit,  and  drew  the  pounded  fugar 
alongd  them,  with  a little  water  ; fet  it  on  a 
cleir  fire,  and  let  it  fimmer  and  boil  llowly 
until  the  fruit  is  green,  and  tranfparent ; put 


the 


2q8 


Cli.  I. 


PRESERVING. 

the  iruit  in  pots;  boil  the  fyrup  a little  lon- 
gei  ; and,  when  it  is  cold,  pour  it  on  the 
iruit  5 them  (land  two  or  three  days ; then 
pout  oil  the  fyrup  ; boil  it  up  with  more  fu- 
gai  to  a ilrong  fmooth  fyrup ; when  it  is  cold, 
pour  it  on  the  fruit,  and  clofe  them  up  ; and, 

as  the  fkin  will  fhrivel  down,  you  mull  take  it 
gently  off. 

Another  way. 

Green  them  as  before.  Phen  clarify  a 
pound  and  a quarter  of  fingle-refined  fugar 
• ior  each  pound  of  plumbs ; put  your  plumbs 
m a jar,  and,  when  the  fyrup  is  almoft  cold, 
pour  it  over  them,  and  put  a weight  on  the 
top  to  keep  them  down  in  the  fyrup  ; then  let 
them  hand  for  two  or  three  days,  when  you 
will  fee  the  fyrup  very  thin  ; then  boil  it  up 
again,  and  pour  it  on  the  plumbs  as  before  ; 
repeat  this  till  you  fee  your  fyrup  very  thick, 
and  the  plumbs  tranfparent ; then  put  on  the 
iyrup  ; give  it  a boil,  and  fount  it ; then  put 
m your  plumbs ; let  them  boil  for  three  mi- 
nutes, : and  pot  them  up,- 

To  Prcfcrve  Magnum  Bonum  Plumbs. 

Take  the  plumbs  before  they  are  too  ripe, 
and  give  them  a flit  on  the  hollow  fide  with 
a pen-knife,  and  pride  them  with  a pin  ; take 
fealding  hot  water,  and  put  a little  fugar  in  it; 
put  in  the  plumbs ; cover  them  clofe  up,  and 
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-tt  them  on  a flow  fire  to  fimtner ; take  them 

ofl  and  let  them  fit  and  a little  ; put  them  on 

the  fhe  again  to  fnnmer,  but  take  care  they 

o not  break ; clarify  as  much  fugar  as  will 

cover  the  plumbs,  and  boil  it  to  candy-height- 

when  the  plumbs  are  pretty  tender,  tike  ttln 

nr  of  the  water,  and  put  them  among  ft  the 

J 3Up  W len  u ls  cold,  repeating  this  till 

let 'them  T,ery  tranfParentJ  and  take  it  off; 

id  them  fiand  about  two  hours;  then  let  them 

on,  and  gave  them  another  boil ; put  hem  in 

Pots  or  glaffes ; boil  up  the  fyrip^Sck 

and  when  it  is  cold  pool  it  ovir  ^ 

T°  P ref  ewe  common  Plumbs  for  Paris. 

ilone.ialhe  Tn'rbS  ““1  a "arrow-mouthed 

take  Un  pounToPlfrffl  f™* 
among!!  the  plumbs  as  you  °pd  them  iZ!" 


To  Preferve  Peaches. 


wata’ bu 

them  into  cold  water  • and  I . 1 0ut’  F*u 

two  cloths  to  dry.  To  ever!  d. ' ‘Cm  5"" 
es  clarify  a pound  of  fupir  ■ vf”  °f  peacf 
the  peaches  pufof  the  cl®rh/ptT£  S 

b 3 


aid 


Ch.  I 


preserving. 

a pin;  put  them  into  a clofe-mouthed  jar ; 
when  the  fyrup  is  cold,  pour  it  over  them, 
and  fill  up  the  jar  with  brandy  ; put  a wet 
bladder  on  the  mouth  of  the  jar,  and  tie 
ther  above  it. 

To  Preferve  Pears . . 

Take  the  bed  preferring  pears  new  pluck  d; 
make  a fmall  hole  at  the  back  end  with . an 
ivory  bodkin,  and  pick  out  the  feeds,  pare 
then  very  thin  ; weigh  them,  and  take  equ„ 
weight  of  fine  fngar  ; lay  the  bottom  o a pan 

thev  are  foft.  When  you  put  the  pears  into. 

them  with  the^'y  of ’appks,  and  pot  them 
up. 

To  Preferve  Pears  red. 

Take  life  largelt  round-pears  when  foil  npe; 

Sopors 

^K^i-aktngiwetghth^ 
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i and  take  equal  weight  of  fugar  ; clarify  it ; 
then  put  in  the  pears  ; iqueeze  the  juice  ot  a 
lemon  amongft  the  lyrup,  and  cut  the  thin 
paring  of  the  lemon  as  lmall  as  you  can,  and 
put  it  in  : let  them  boil  until  they  are  red  and 
tranfparent;  then  put  them  into  pots,  and  when 
the  fyrup  is  cold,  pour  it  over  them  ; cover 
them  with* the  jelly  of  red  goofebemes  ; ^tne 
feeds  muft  be  picked  out,  and  a clove  put  into 
each,  as  in  the  lalt  receipt. 

To  Prefer-ve  Apples  green . 

Take  the  large  coddlings,  or  any  other  hard 
green  apple,  newly  pulled  ; cut  them  in  quar- 
ters, and  take  out  the  core  ; put  them  into  a 
brafs  pan,  with  hard  water,  and  a little  pound- 
ed alum  ; turn  the  green  fide  downmolt  ; let 
them  fimmer  on  a (low  fire,  but  don’t  let  them 
boil ; they  are  enough  when  you  take  off  the 
(kin  without  any  of  the  fruit  adhering  to  it  j 
and  after  they  are  all  peeked,  put  them  on  a- 
gain  with  the  fame  water,  and  two  ounces  of 
fugar  ; keep  down  the  green  fide,  and  let  them 
fimmer  gently  for  a little  while  ; put„fhem  on 
and  off  the  fire  until  they  turn  again  ; they 
mud  not  be  long  at  a time  on  the  fire,  as  it 
would  make  them  too  foft ; take  them  out  of 
the  liquor,  and  lay  them  on  a di(h.  To  every 
pound  of  a apples  clarify  a pound  of  fine  fu- 
gar : when  the  fyrup  is  ready  put  in  the  ap- 
ples, and  give  them  a quick  boil,  till  they  are 
tranfparent  ; take  them  out  of  the  fyrup  and 

boil 
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boil  it  pretty  thick.  When  the  apples  and  fy- 
iup  are  cold,  put  them  into  pots ; let  them 
Rand  home  days,  and  it  the  fyrup  is  turned 
tain,  pour  it  oft  ; give  it  a boil,  and  then  give 
the  apples  a boil  in  it  ; when  they  are  cold, 
put  them  into  pots,  and  clofe  them  up.  You 
rnay  look  at  them  in  eight  days  alter  ; and  if 
E,e  fyrup  is  turned  thin,  boil  them  up  again. 


Apples  in  Syrup . 

Pare  and  core  fome  firm  round  apples ; cla- 
rify as  much  fine  fugar  as  will  cover  them  ; 
and  as  you  core  them,  put  them  into  the  fyrup; 
give  them  a boil  till  they  are  clear,  then  take 
them  oft',  place  them  nearly  in  a China  dilh, 
and  pour  the  fyrup  about  them  ; put  in  the 
juice  of  a lemon  when  the  fyrup  is  clarified, 
if  you  have  any  preierved  barberries,  you  may 
put  in  two  or  three  fprigs  of  them  on  the  top 
of  apples.  This  is  a very  pretty  dilh  for  pre- 
fen t ufe. 

To  Preferve  Cucumbers. 

Take  a dozen  of  the  greeneft  and  firmeft 
large  cucumbers  you  can  get,  and  lay  them  in 
a pickle  of  fait  and  water,  allowing  half  a 
pound  of  fait  to  the  dozen  of  cucumbers.  Let 
them  lie  in  this  pickle  two  days  ; then  take 
them  out,  and  lay  them  in  plenty  of  frelh  wa- 
ter for  two  days  longer,  with  a plate  above 
them  to  keep  them  down ; then  cover  the  bot- 
tom 
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tom  of  a pan  with  green  kail  blades,  lay  in 
the  cucumbers,  and  ftrew  over  them  hall  an 
ounce  of  pounded  alum ; cover  them  up  clofe 
wuh  more  green  kail  blades ; fet  them  on  the 
nre,  ana  give  them  a fcald  ; then  take  them 
oft,  and  let  them  /land  till  they  are  cold  - 

iW  bfieat  thcS  °Pterati°n  °f  fcaIdl‘ng  and  cool! 
ing,  till  you  fee  them  begin  to  look  greenilh 

Sander  ihem,°Ut’  and  Chai^e  bothS(he  wa- 
•ei  and  blades,  but  put  in  no  more  alum  and 

■ ve  them  a boil  for  fix  or  feven  minutes then 

, .up  the  cucumbers  carefully,  and  cut  a 

mall  piece  out  of  the  fiat  fide  of  lach  of  ,hem 

nd  with  the  fmall  end  of  a tea  fnoon  fm  * 

Ut  the  PljJP  and  feeds  ; then  dry  them  bcT 
■veen  the  folds  of  a cloth,  and  feafon  them in 

>gsof  lemon  flh°!f  ^hi£e  pepper’  thin  par- 
. on’  fllced  gmger,  and  fome  blades 
mace  mixed  together;  then  put  in  the  pieces 

rh  a th°Ut  ? rC  cucumbers>  and  fatten  Ff  hem 

z por  ' 

“P  i*  almoft  cold  pour  h ovS  diem  CO ' " 

*m  he1,WHIh  acPldte  t0  ho,d  Lilem  down  - fet 
;m  emthefp,  w°d  Ki]  ™ jj« 

ood  bo  ,yfUP  “‘"’“S'1  il  =>nd  civli 
°™ar  cold  if'  ‘°  fcUm,it 
air. 

\take  them  out  of  the  fynm  an  ’ 

« the  juice  of  four  lemo^dlVK 

other 
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other  feafonings  above  mentioned;  then fet  the 
fyrup  on  the  fire,  and  when  it  comes  a boil 
put  in  the  cucumbers,  and  give  them  a boil  tor 
fix  or  feven  minutes  , then  take  them  out,  and. 
pot  them  up.  This  is  one  of  the  moit  beauti- 
ful and  rich  preferves  we  have,  and  may  be. 
fent  to  table  either  in  glatfes  or  m aflejs, , cut 
or  whole.  If  the  cucumbers  are  very  large 
fpiit  them  long  ways,  take  out  the  pu  p, 
do  as  above  dire&ed. 


To  Prefer  vs  Melons. 


Take  the  melons  before  they  are  quite  rip-- 
and  lav  them  in  fait  and  water  two  days ; taU 
them  out  of  that  pickle,  and  lay  them  m cole 
freth  water  another'day  ; green  th?m  the  ■» 
way  as  the  preferred  cucumbers : »hen  the. 
are  creened,  cut  a fmali'b.t  out  of  one  ot  th 
tnds6,  tnd  fc’oop  out  the  pub.  O,  the  f^P  th 
fime  wav  as  for  the  cucumbers;  let  it  bb  qun 
cold  before  yon  put  it  on  the  nrebns^  thro 
a fTOOd  deal  of  lemon-peel,  Callia  buds,  a 
fome  diced  ginger  amonglt  the  Ijrop  i am 
the  laft  boiling  you  give  it,  put  m io 
juice  of  lemon. 


To  P referee  Pine  Apples. 


Take  pine  apples  before 
lay  them  four  days  in  fab  and  wat  . 

prinh't"Tr 

of  vine-leaves,  ana  iay  i j 
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1^11  the  pan  with  vine-leaves,  and  frelh  water 
Cover  it  up  very  dofe,  and  fet  it  over  a 
how  fire  Let  them  Hand  till  they  are  of  a 
fine  light  green.  Have  ready  a thin  fyrup. 
ten  it  is  alrnoft  cold,  pour  it  into  a }deePp 

on’  aidetPlJhin  tla  P*ne'aPPIes>  ^eir  tops 
on.  Let  them  /land  a week,  and  take  care 

hat  they  be  well  covered  with  the  fyrup.  It 

is  a great  fault  to  put  any  kind  of  fruit  that  is 

to  be  preferved  whoje  into  thick  fyrup  at  firlf 

as  it  makes  them  fhrink,  draws  out  the  iuice 

week  Pbn  I When  th^  have  flood  a 

} I’0’1  he  rFuP  again,  and  pour  it  care- 
fully nno  the  jar,  left  you  break, he 

ti  e p,ne-apples;  Let  it  ftand  eight  or  ,e„ 

a>s,  and,  during  that  time,  give  the  fvrun 
iwo  or  three  boilings  • whpn  th  • y P 

look  quite  full  and  Sgr’een  take  thp'r'appler 

the  fvriirv  " 1 ° raKe  them  out  of 

To  Prefcrve  Green  Almonds. 

Pluck  the  almonds  when  not  full 
H>t  lo  tender  that  a pin  will  ° er“''  f0WDt 

'lem  i. 1 ub  them  with  a clean  c loth  hTg 
hem  into  boiling  water  for  rh™  r d pUt 

,0lh  ; ^ thick  fyrup°f  tnd 'put 

the 
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the  almonds  in  it,  and  let  them  boil  two  mi; 
nutes  ; then  take  them  out  of  the  iyrup  , -oil 
it  a little  longer,  and  pour  it  on  them.  Repeat 
the  boiling  of  the  fyrup  five  or  fix  days,  until 
it  remains  thick  on  them,  and  has  penetrated 
into  them.  Boil  fome  rock-alum  m the  water. 

All  green  and  white  preferves  muft  be  done 
with  double-refined  iugar. 

To  Pre/erve  Barberries. 

Take  the  larged  and  fined  (prig* ; U 
you  can  get, and  lay  them  carefully.n _aftone Ikfi 
bottomed  pot ; then  clarify  as  much  fine  fug...  as 
will  covefthe’n. » and,  when  the  lyrup  » cold, 
nour  it  over  them  ; let  it  Hand  until  u is  thin , 
then  pout  it  off  them  ; add  more  hp  ' J 
and  boil  it  till  it  is  pretty  itrong.  ^ hen  co  d, 
pour  it  over  them  again,  repeating  his  until 

the  berries  are  tranfparent,  ana  ihc  ... 

Sain,  thick  about  them;  pot  them£ 
When  Gaffes  with  the  fyrup 

about  them  pthey  look  very  pretty.  They  are 
a garnifhing  for  milk  difhes. 

’ To  Make  Rafpberry  Jam. 

PkdkoTb  fries  take  h Mf  a* mmchkin 

juice  of  curt^mid^nd  and 

a half  of  lump  fugar  ; pound  it,  a.  1 w 
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to  a pan,  a row  of  fruit  and  a row  of  fugar  al- 
ternately; let  the  whole  (land  in  the  pan  lo me 
tipie  before  you  put  them  on  the  lire,  to  foften 
the  fugar  ; boil  them  on  a quick  fire,  and, 
when  they  fall  to  the  bottom,  they  are  enough. 

To  Make  Goofeberry  yam. 

Take  the  fame  weight  of  powder-fugar  as 
of  berries ; put  in  the  berries,  ftrewing  the  fu- 
gar over  them  as  you  put  them  in ; pour  half 
a mutckin  (half  a pint)  of  water  over  them  ; 
put  them  on  a flow  fire ; let  them  boil  flowly 
a little  time,  and  fkim  them;  put  a Quicker 
lire^  to  them  ; let  them  boil  till  they  are  very- 
clear,  and  will  jelly.  Pot  them  up. 

To  Make  Apricot  jam. 

Stone  and  pare  the  apricots ; take  equal 
weight  of  fugar  and  fruit;  clarify  the  fugar, 
and  boil  it  candy  height ; put  in  the  apricots, 
and  let  them  boil  very  thick,  until  they  are 
well  broke.  You  may  bruife  them  with  a 
fpoon  as  they  boil,  and  boil  a little  white  cur- 
rant jelly  with  them,  for  they  are  much  the 
better  of  it ; blanch  the  kernels,  and  put  them 
in  juft  before  you  take  it  off.  This  makes  ve- 
ry fine  tarts. 

To  Keep  Kidney  Beans  through  the  Winter. 

Gather  the  beans  when  they  are  youne  * 
urew  a good  deal  of  fait  in  the  bottom  of  a 

T 
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•can  ; then  lay  in  fome  of  the  beans ; flrew 
dry  fait  above  them,  and  continue  to  do  fo 
unul  the  can  is  full,  prefling  the  lairs  of  beans 
ana  fait  gently  down,  but  fo  as  not  to  bruife 
them.  When  the  pot  is  full,  tie  them  clofe 
up  with  a bladder,  and  a piere  of  leather  a- 
above  it.  When  you  are  to  ufe  them  in  the 
winter,  take  up  what  quantity  you  want,  and 
lay  them  in  freth  water  fome  hours  before  you 
boil  them  ; change  the  water  two  or  three 
times  to  draw  out  the  fait ; cut  them  about  an 
inch  long  ; let  the  water  be  boiling  before 
you  put  them  in.  When  they  are  enough, 
drain  the  water  from  them,  and  tofs  them  up 
with  fome  beat  butter.  Send  them  hot  to 
table. 

' T o Keep  Artichoke  Bottoms  through  the  Tear. 

Cut  the  dalks  clofe  to  the  tops,  and  boil 
them  no  longer  than  the  leaves  will  come  out 
of  them  ; then  take  off  the  leaves  and  the 
firings  irom  the  outlide  of  the  bottoms  ; lay 
the  bottoms  by  themfelves  in  tin  plates  in  a 
cool  oven,  until  they  are  thoroughly  dry  ; 
then  put  them  in  paper  bags,  and  hang  them 
up  in  a dry  place.  Before  you  ufe  them,  lay 
them  in  warm  water,  and  let  them  .lie  in  it 
four  hours,  changing  the  water  often,  and 
pouring  the  lad  water  boiling  hot  upon  them. 
Then  take  them  out ; cut  them  in  dices,  and 
boil  them  tender.  They  make  a very  fine  difh 
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by  themfelves,  and  are  very  good  in  fricafees, 
ragoo  fauces,  or  any  fine  foups. 

To  Keep  Green  Goofeberries  for  Tarts. 

Gather  the  berries  before  they  are  nearly 
full  fize  ; cut  off'  the  tops  and  ftalks  with  fcif- 
fars  ; take  wide-mouthed  bottles  very  clean 
and  dry  ; fill  them  up  with  the  berries,  and 
cork  them.  Then  put  them  in  a pan  of  boil- 
ing water,  taking  care  the  bottles  are  covered 
with  it  ; let  them  Hand  until  they  turn  white  j 
then  take  them  our  of  the  pan  ; take  out  the 
corks,  and  tie  a muffin  rag  on  the  top  of  the 
bottles  to  firain  the  juice.  Then  turn  the 
mouths  of  the  bottles  into  deep  jugs  that  will 
hold  them;  let  them  Hand  that  way  until  the 
whole  juice  is  run  from. them;  it  is  the  juice 
that  ipoils  them.  When  they  are  very  well 
drained,  turn  up  the  bottles,  and  take  one  of 
them  to  till  up  the  reft  with.  Leave  as  much 
room  as  to  cover  them  with  lheep’s  tallow ; 
melt  it,  and  let  it  be  as  cold  as  it  will  pour  on 
the  berries.  Cover  an  inch  deep  wiih  tallow, 
and  cork  them  hard  up.  Dip  the  corks  and 
the  rings  of  the  bottles  amongft  melted  bees- 
wax, and  tie  leather  above  them Or,  what  I 

think  a better  way,  is  to  lay  the  berries  on 
large  fiat  plates,  fo  as  they  may  not  lie  one 
above  ano’hei,  and  dry  them  in  a flow  oven. 
When  they  are  juft  turned  white,  take  them 
out ; let  them  ftand  to  cool,  and  then  bottle 
them  up. 
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CHAP.  II. 

OF  CREAMS,  JELLIES,  MARMALADES,  SYLLA- 
BUBS, BLAMANGES,&C. 


To  Make  Clear  Lemon , or  Orange  Cream. 

GRATE  four  large  lemons  or  oranges  ; 

pour  half  a mutchkin  (half  a pint)  of 
boili'ng  water  on  the  grate,  and  let  it  hand  to 
mafk,  covering  it  dole  ; cut  your  fruit  and 
fqueeze  them  into  it ; drain  it  off,  and  boil  it 
up  with  three  quarters  of  a pound  of  double- 
lefined  fugar  ; take  the  whites  of  fix  calf  eggs, 
and  mix  them  with  the  liquor  by  degrees,  for 
fear  of  curdling;  put  it  on  a clear  fire,  flir- 
ring  it  one  way  ; let  it  only  be  Raiding  hot, 
and  then  put  it  into  glades.  If  you  want  ihe 
yellow  lemon  cream,  juft  calf  the  yolks  of  tv. o 
eggs,  and  mix  it  with  the  above  ingredients  as 
foon  as  it  comes  ell  the  fire. 

Ratafia  Cream. 

Boil  four  bay  leaves,  or  half  an  ounce  of 
bitter  almonds,  blanched  and  beat,  in  a chop- 
pin  (quart)  of  cream  ; beat  the  yolks  of  fix 
eogs  ; keep  out  a little  of  the  cold  cream,  and 

. mix  it  with  the  beat  eggs.  Then  m>x  in  ihe 

warm 
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warm  cream  among!!  the  eggs  by  degrees  ; 
put  it  on  the  fire,  and  fiir  it  one  way  till  it  be 
fcalding  hot,  but  not.  boiling.  Then  drain, 
and  iweeten  it  to  your  talie. 

Almond  Cream . 

Boil  a choppin  (quart)  of  cream  with  cinna- 
mon and  lemon-peel ; blanch  and  beat  half  a 
pound  of  fweet  almonds  with  a little  fugar  ; 
call  the  whites  of  eight  eggs ; mix  them  with 
the  almonds,  and  drain  them  through  a fieve. 
lhen  mix  in  the  boiled  cream  gradually  a- 
mong.lt  them,  and  put  them  on  the  fire,  itir- 
nng  it  one  way  ; make  it  fcalding  hot,  but 
don’t  let  it  boil ; fweeten  it  to  your  talte,  and 
take  out  the  cinnamon  and  lemon-peel. 

Velvet  Cream. 

Take  a little  fyrup  either  of  lemons  or  o- 
ranges,  and  put  two  or  three  fpoontuls  of  it  in 
the  bottom  of  a difli  ; make  fome  new  milk 
lukewarm  ; pour  the  milk  on  the  fyrup  ; put 
in  as  much  runnet  as  will  fatten  it,  and  cover 
it  up  with  a plate. 


Steeple  Cream. 

Scald  and  clean  two  large  calf's  feet ; put 
them  on  with  two  pints  (four  quarts)  of  water  j 
et  it  boil  till  it  is  1 educed  to  a choppin  (quart)  ; 

J 3 then 
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then  diffolve  an  ounce  of  ifmglafs  in  a mutch- 
kin  (pint)  of  warm  water  ; blanch  a quarter  of 
a pound  of  fweet  almonds,  and  take  half  an 
ounce  of  cinnamon,  and  the  paring  of  two  le- 
mons ; beat  'the  almonds  very  fine  with  a lit- 
tle cream,  to  keep  them  from  oiling  ; take  a 
choppin  (quart)  of  cream,  and  fix  ounces  or 
fugar.  When  the  calf’s  feet  flock  is  cold, 
fcum  the  fat  off  it  ; turn  it  up,  and  cut  oft  all 
the  feaiment  from  the  bottom  ; then  mix  all 
your  ingredients  together,  and  put  them  on 
the  fire  to  boil  for  fix  minutes  ; ftrain  and  ftir 
it  one  way,  till  it  is  almoft  cold  ; then  take  a 
fhape  in  the  form  of  a fleeple  ; dip  it  in  cold 
water,  and  pour  your  cream  into  it  ; next  day 
loofe  it  with  the  point  of  a pen  knife  round 
the  edges  i dip  it  in  warm  water,  and  turn  it 
over  into  a flat  plate  ; flick  a iprig  of  mil  tie 
in  the  top  of  it,  and  garnifh  the  bottom  of  it 
with  red  currant  cream,  and  bunches  of  whole 
preferved  white  amd  red  curiants  on  the  llaiks, 
intermixed  with  leaves  cut  out  oi  pieiei\cc. 
angelica. 


Red  Currant  Cream. 

Caff  the  white  of  an  egg  to  a fnow,  and  add 
to  it  two  table  fpoonfuls  of  red  currant  jelly  : 
but  take  care  there  are  no  rafps  in  it,  as 
prevent  the  cream  from  rifing;  then  take  a 
fmall  whifk,  and  whifk  it  dole  one  way,  till  it 

is  of  a fine  pale  pink  colour,  and  fo  thick  that 

it 
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it  will  not  drop  from  the  whilk. — This  is  a 
beautiful  garnilh  for  all  milk  and  cream  diflies. 


Apple  or  Gooftberry  Cream. 


Boil  fome  goofeberries  or  apples  until  they 
are  perfectly  foft,  and  prefs  them  with  a fpoon 
through  the  back  of  a fieve  into  a plate;  fweet- 
en  it  to  your  tafte,  and  mix  it  up  with  fweet 
cream. 


Strawberry  or  Rafpberry  Cream. 

Take  the  fruit"  new  pulled,  and  an  equal 
weight  of  fugar  and  fruit  ; clarify  the  iugar, 
and  put  in  the  fruit  ; let  them  boil  until  the 
fugar  has  penetrated  into  the  heart  of  the  fruit: 
when  cold,  take  two  or  three  fpoonfuls  of  it, 
and  whifk  it  up  with  a mutch  kin  (pint)  of  thick 
cream  ; then  take  the  wholeft  of  the  berries, 
and  mix  in  two  or  three  fpoonfuls  of  them  a- 
mongft  the  whilked  cream.  iTou  may  either 
put  it  into  an  aflet  or  glafles.  If  you  have 
any  of  thofe  fruits  preferved,  do  them  in  the 
fame  .way. 

Rice  Cream. 

>.  ake  thiee  fpoomuls  of  the  flour  of  rice, 
put  it  on  with  a mutchkin  (pint)  of  fweet 
ci  cam,  and  flir  it  until  it  comes  a boil ; then 
let  it  cool ; caft  the  yolks  of  three  eggs  with 
fugai , and  mix  a little  cold  milk  or  cream 

with 
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with  them;  then  mix  it  with  the  rice,  and 
keep  it  ftirring  one  way ; but  take  care  it  does 
not  boil.  Seafon  it  with  cinnamon,  or  with  o- 
range  or  lemon  grate. 

Apricot  or  Peach  Ice. 

Pare  and  ftone  a dozen  and  a half  of  ripe 
apricots  or  peaches  ; cut  them  in  fmall  pieces, 
and  throw  them  in  a fieve ; fqueeze  them  very 
well  with  a fpoon,  and  add  three  quarters  of  a 
pound  of  clarified  fugar  to  them  ; take  the  ker- 
nels out  of  the  (hells,  and  pound  them  fine 
in  a mortar,  moiftening  them  with  water; 
then  mix  it  with  the  apricots,  and  if  it  is  too 
thick,  thin  it  with  the  juice  of  two  or  three 
lemons  and  a little  more  water.  Then  put 
it  into  your  jelling  pot ; take  fome  natu- 
ral ice,  and  beat  it,  and  drew  two  or  three 
handfuls  of  fait  over  it;  put  fome  of  this  in 
the  bottom  of  your  bucket,  and  place  the  jel- 
ling pot  in  the  middle  of  it,  laying  the  reft  all 
about  the  pot ; let  it  ftand  half  an  hour  in  it, 
then  take  off  the  cover  of  the  pot  and  ftir  it 
well  ; put  it  into  the  fhape  or  moulds,  cover 
it  clofe,  and  bury  it  in  your  bucket  with  plenty 
of  beat  ice  and  fait  all  over  it ; let  it  fland  in 
• it  for  at  leaft  an  hour  ; when  you  are  ready  to 
ferve  it  up,  take  out  the  fhape  and  wipe  it 
clean,  dip  it  in  warm  water,  and  turn  it  out 
on  a plate.  You  may  do  peaches  the  lame 
way-  If  you  would  w’ifh  to  have  your  ices  re- 

femblc  the  fruits  they  are  made  of,  put  it  into 

moulds 
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moulds  of  the  fhape  of  the  fruits,  and  paint 
them  the  natural  colours  immediately  before 
they  go  to  table. 

Pine  Apple  Ice . 

Take  what  number  of  them  you  may  have 
occafion  for,  and  pare  them  ; cut  them  fmall, 
and  beat  them  in  a mortar  ; fqueeze  them 
through  a cloth,  till  you  have  got  the  whole 
of  it  through  ; add  to  it  the  juice  of  four  le- 
mons, and  clarified  fugar  boiled  higher.  If  it 
is  too  thick,  add  fome  water,  and  put  the 
whole  through  a fine  fieve.  Ice  it  as  before. 

Strawberry  Cream  Ice. 

Take  a pound  of  preferved  ftrawberries  ; 
iqueeze  them  through  a fieve  ; boil  a choppin 
(a  quart)  of  cream  with  a piece  of  fugar  ; mix 
this  among  your  Rrawberiies,  pafs  the  whole 
through  the  fieve  again  ; and  ice  it  as  before. 

A11  preferved  fruits  may  be  done  the  fame 
way. 

Hartjhorn  Jelly. 

Put  on  two  pints  (four  quarts)  of  water  in  a 
clofe  goblet  with  a pound  of  hartfhorn  fhav- 
nigs  ; let  if  boil  on  a flow  fire  till  half  of  the 
water  is  wafteu,  then  flrain  it  5 diflolve  an 
ounce  of  lfinglafs  in  a mutchkin  (pint)  of  wa- 
ter. 
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ter,  and  mix  it  with  the  jelly  ; add  to  it  half  a 
pound  of  fugar,  the  juice  and  paring  of  three 
lemons,  half  an  ounce  of  cinnamon,  four 
drops  of  cloves,  a mutchkin  (pint)  of  white 
wine  ; and  fix  whites  of  eggs  cart;  light ; put 
the  whole  on  the  fire,  and  keep  ftirring  it, 
fkinking  the  eggs  as  they  come  to  the  top  ; 
when  it  comes  a boil,  let  it  continue  to  do  fo 
for  ten  minutes  ; then  run  it  through  a jelly 
bag,  and  return  it  back  again  to'  the  bag  till  it 
it  be  quite  clear. 

Cahes-feet  'Jelly* 

Clean  four  calves  feet ; flit  them,  and  fet 
them  on  in  a very  clofe  pan  with  two  pmt,-  and 
a half  (five  quarts)  of  water  on  a flow  file  i let 
them  boil  till  it  is  reduced  to  a pint  (two 
quarts;-,  then  drain  it,  and  feum  off  the  fat. 
When  it  is  quite  cold,  cut  off  all  the  fedb'.  ent 
from  the  bottom.  ’ Sealon  it  as  the  hartfhorn 
jelly.  If  the  flock  is  very  ft  iff,  thin  it- with 
^ fome  water  : as  it  is  not  pretty  to  l>e  i|!-*  in 
glaffes  ; but  if  it  is  for  a fhape,  it  mull  be  a 
great  deal  firmer,  fo  as  to  ft  and  when  )ou  tui  n 
it  out. 


Jelly  for  a Confumption . 

Take  a pound  of  hartfhorn  fliavings,  nine 
ounces  of  eringo  root,  three  ounces  of  ilm- 
glafs,  a choppin  (quart)  of  bruited  lnails,  (tne 

ffiells  to  betaken  oft  and  clean’d),  and  two 

vipers 
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vipers,  or  four  ounces  of  the  powder  of  them  ; 
put  thefe  ingredients  in  two  pints  (four  quarts; 
oi  water,  and  let  it  boil  till  it  is  reduced  to 
one  pint  (two  quarts);  ft  rain  it  through  a 
fteve  ; and  when  it  is  cold  put  it  into  a pan 
with  a mutchkin  (pint)  of  Rhenilh  wine,  half 
a pound,  of  brown  lugar-candy,  the  juice  of 
two  Seville  oranges,  and  the  whites  of  three 
or  rour  eggs  well  beat ; boil  altogether  for 
thiee  or  lour  minutes  ; then  run  it  through  a 
jelly -bag,  and  put  it  into  fmall  pots.  A tea 
cup  full  of  it  may  be  taken  twice  a day. 


Orange  or  Lemon  Jelly. 

Pare  oft  the  rhind  of  a dozen  of  oranges  or 
lemons ; put  it  in  a bafon,(Pour  boiling  water  on 
it,  and  cover  it  up  to  keep  in  the  fleam.  Then 
cut  and  fqueeze  the  fruit.  Diffolve  an  ounce 
and  a halt  of  lfiiiglafs  in  a mutchkin  and  a 
alf  (pint  and  a half)  of  boiling  water,  then 
put.  in  the  juice  of  the  fruit,  one  half  of  the 
parings,  the  water  they  were  fteeped  in,  the 
whites  of  four  eggs  calf  to  a fnow,  and  three 
quarters  of  a pound  of  fugar  Set  it  on  the 
hie,  and  fti.r  it  one  way  till  it  comes  a boil  * 

tike  Iff  " ,’as.b1oi,<:d  about  four  minutes; 
u off  and  pick  out  the  parings.  Then 

put  the  jelly  through  a flannel  bag;  doing 

tnis.  again  and  again  till  it  is  clear.  Cut  the 

parings  into  long  thin  draws,  and  put  them  a- 

Hiongft  the  jelly  m glalfes  or  fhapes.  If  ynU 

want  tne  jelly  thick  and  yellow,  call  the  yolks 

of 
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of  two  eggs  very  fmooth,  and  mix  them  a- 
mongfl:  it  as  it  comes  from  the  bag.  A ftrong 
ftock  of  calf’s  feet  will  do  inftead  of  ifinglafs. 


Apple  Jelly. 

Pare  a dozen  of  good  tart  apples;  take  a 
pint  (two  quarts)  of  water  ; cut  the  apples  in 
very  fmall  bits,  and  throw  them  into  the  wa- 
ter as  you  cut  them,  to  preferve  then  colour  , 
let  them  boil  until  the  whole  fubftance  is  out 
of  them,  and  the  .water  half  wafted  then  put 
it  into  a hair  fieve  ; let  them  ftand  until  all 
the  water  is  drained  from  them.  To  every 
mutchkin  (pint;  of  the  liquor  take  a pound  or 
fine  fugar  ; calf  the  white  of  an  egg  or  two, 
and  put  in  atnongft  the  lugar  and  liquor  ; put 
them  on  the  fire,  and  keep  them  ftjrnng  un- 
til-the  fugar  is  melted.  When  it  boils  a w hi  e, 
take  off  the  fcum,  and  put  in  the  juice  of  a le- 
mon or  two,  as  you  like  it  of  tartnefs.  you 
may  boil  in  a piece  of  the  rhind  along  with 
them  : let  it  boil  until  it  jelly,  whicii  you  will 
know  by  putting  a little  of  it  on  a faucer  to 
cool;  take  all  the  fcum  clean  on,  and  take 
out  the  lemon,  bo  pot  it  up. 

Chip  and  Jelly  of  Apples. 

Prepare  the  apples  in  the  fame  way  as  in 
tk:  foregoing  receipt  for  the  jelly  ; pore  toe 
apples  ; cut  them  in  flices,  and  then  cut  the 
Dices  into  long  chips,  (as  you  do  the  c .p 
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marmalade) ; put  them  amongft  cold  water. 
You  may  weigh  two  pounds  of  apples  before 
you  pare  them.  To  each  choppin  (quart)  of 
juice  allow  two  pounds  of  fine  fugar,  and  a 
pound  and  a half  for  the  two  pounds  of  chips  ; 
put  on  all  the  fugar  and  juice  ; clarify  it  with 
eggs  as  you  do  the  jelly  ; when  the  fyrup  is 
well  fcummed,  fqueeze  in  the  juice  of  three 
lemons,  with  fome  of  the  parings ; drain  the 
water  from  the  chips,  and  put  them  into  the 
fyrup  ; let  them  boil  until  they  are  quite  trans- 
parent. The  true  Lcadington  apple,  or  the 
pippin,  anfwers  bed.  This  is  a very  pretty 
preferve,  either  in  glafles  or  for  fine  tarts. 

A Hen's  Nejl  in  jelly. 

Make  a firong  jelly  of  calf’s  feet,  adding  a 
little  ifinglafs  to  it  ; when  the  jolly  is  very 
clear,  put  about  three  gills  of  it  into  the  bot- 
tom of  your  fhape;  then  make  your  blamange 
eggs  in  this  manner  : Shave  down  half  an 
ounce  of  ifinglafs,  and  diffolve  it  on  the  fire  in 
a gill  of  water ; when  it  is  diflolved,  put  it  in- 
to. a mutchkin  (pint)  of  fweet  cream  ; blanch  a 
quarter  of  an  ounce  of  bitter  and  half  an  ounce 
of  fweet  almonds,  and  beat  them  very  fine  with 
a little  cold  cream,  to  keep  them  from  oiling; 
mix  all  together,  with  a quarter  of  an  ounce 
of  cinnamon,  and  the  paring  of  a lemon  ; fet 
it  on  the  fire  ; fiir  it  one  way,  and  let  it  boil 
thiee  minutes  ; take  it  off,  and  fweeten  it  with  * 
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two  ounces  of  loaf-fugar ; drain  it  through 
a piece  of  muflin,  and  ftir  it  clofe  one  way  till 
it  be  cold,  but  not  fattened,  fo  as  the  ifinglafs 
rnay  be  incorporated  with  the  cream  ; take  hair 
n dozen  of  the  fmalleft  hens  eggs  you  can  get ; 
make  a fmall  hole  at  the  narrow  ends  of  they 
•with  a pin,  and  pick  out  all  the  meat ; warn 
the  {hells  in  clean  water,  and,  with  a fmall  fi  - 
ler, fill  them  up  with  your  blamange.  1 ut  each 
in  a glafs  to  (land  folid,  and  fet  them  in  a cool 
place  to  fatten  ; then  take  the  lemon-peel  out 
of  the  jelly-bag,  and  cut  it  into  narrow  draws 
about  half  a quarter  long  ; when  the  eggs  are 
firm,  crack  the  {hells  gently,  and,  with  a lo.t 
cloth  in  your  hand,  pick  the  {hells  nicely  on  ; 
put  three  of  them  in  your  Ihape,  upon  the 
fellv,  and  drew  a few  of  the  draws  round 
them  : put  another  mutchkin  (pint')  of  the 
jellv  upon  it,  and,  when  firm,  lay  on  the  o- 
ther  three  eggs;  and  fill  up  the  (haPe  with 
the  reft  of  the  jelly,  ami  lay  the  remainder 
of  the  ftraws  carelefsly  round  the  edges  o. 
the  fhape  ; when  you  are  to  turn  it  out,  Mole 
the  icily  from  the  edges  of  the  fhape  with  the 
point  of  a pen-knife,  and  dip  it  m warm  wa- 
ter ; turn  it  out  on  a fiat  China  plate,  and  co- 
ver the  edges  of  it  with  fprigs  of  boxwood, 
-and  lemon  draws.  This,  when  eone  with 
tade,  is  a very  pretty  difli  for  the  middle  of  a 

table. 
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An  elegant  Floating  TJl'dnd. 

Take  a round  deep  difli  with  a broad  edge  ; 
dip  ,half  a pound  of  ratafia  drops  in  white 
wine,  and  heap  the  n up  in  the  middle  of 
your  difh,  taking  no  more  of  the  di flu  up  than 
the  circumference  of  a large  faucer.  Make 
a weak  calf’s  feet  jelly,  and  pour  it  round  the 
bifeuit,  till  the  difli  is  near  full ; road  a do- 
zen of  apples  in  an  oven  before  the  fire,  and 
when  they  are  foft,  fkin  them  and  take  out 
the  pulp ; cad  the  whites  of  tv/o  eggs  to  a 
fnow,  and  mix  it  with  the  apples,  adding  four 
ounces  of  beat  fugar,  and  the  grate  of  a le- 
mon : call  it  with  a final l whiflt  till  it  is  very 
light  and  thick  ; heap  this  upon  the  ratafia 
drops,  taking  care  to  let  none  of  it  fall  among 
the  jelly  ; call  other  tv/o  whites  of  eggs  to  a 
fnow,  and  then  put  in  half  a pound  of  red 
currant  jelly ; clean  the  whifk,  and  caft  the 
jelly  and  eggs  till  it  is  of  a fine  pale  pink,  and 
fo  thick  that  it  will  not  drop  from  a fpoon  ; 
take  a tea-fpoon,  and  lay  it  over  the  apples  in 
different  figures  with  the  help  of  your  finger, 
making  the  ifland  fo  light,  that  it  will  float  in 
the  inidft  of  the  jelly  ; take  half  a mutchkin 
(hall  a pint)  of  cream,  a gill  of  white  wine, 
and  tv/o  ounces  of  beat  fugar  ; whiik  it  up  till 
it  is  well  railed  ; then  take  off  the 'froth  as  it 
rifes ; lay  it  on  the  back  of  a fieve  to  drain, 
and,  with  a tea-fpoon,  drop  part  of  it  here  and 
there  around  the  ifland  and  infide  edges  of  the 
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difh,  to  refemble  the  foam  arifing  from  the 
dafhing  of  the  waves.  Then  put  a Chinefe 
rail  round  the  infide  edge  of  the  difh,  made 
thus  : Take  a quarter  of  a pound  of  flour,  two 
ounces  of  fugar  beat  and  fifted  fine,  half  an 
ounce  of  gum-arabick,  diflblved  in  a gill  of 
water,  a quarter  of  an  ounce  of  (tone  blue, 
and  the  fame  quantity  of  eumboge,  beat  and 
fifted  ; mix  it  up  in  a flap  bowl,  to  make  it  a 
beautiful  green  ; wet  the  flour  and  fugar  with 
it,  and  make  it  up  into  a fmooth  well  wrought 
pafte  ; roll  it  very  thin,  ufing  as  little  flour  as 
poflible  ; cut  it  into  long  ftripes  about  two 
inches  broad  ; flour  a piece  of  paper  to  lay 
them  upon,  and,  with  a paftry-knife,  cut  as 
much  of  the  pafte  out,  in  imitation  of  a rail, 
as  will  go  round  the  dilh  ; raife  it  off  the  pa- 
per, and  give  it  a gradual  dry  before  the  fire, 
or  in  a flow  oven,  fo  as  to  make  it  bend  ; then 
wet  the  infide  of  the  difh,  and  fix  the  rail, 
joining  it  neatly  with  the  gum  water  ; put  it 
at  the  door  of  a flow  oven  till  it  hardens  ; if  it 
has  loft  any  of  its  colour,  touch  it  over  again 
with  the  gum  water.  Remember  to  make  the 
rail  before  you  begin  the  ifland,  and  to  cover 
the  outer  edges  of  the  difli  with  a quarter  of  a 
pound  of  fugaj-bifeuit  beat  and  fifted,  drop- 
ping here  and  there  coloured  fugar  buckies 
and  fhells,  with  fvvans  and  other  water-fowls 
placed  in  the  jelly,  fo  as  to  make  them  appear 
fwimming  in  it. 

Jelly 
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jelly  in  Cream . 

Fill  fmall  cups  full  of  the  jelly ; when  it  is 
Firm,  turn  the  cups  out  upon  a China  affet, 
and  put  thick  fweet  cream  round  the  jelly  in 
the  bottom  of  the  affet.  This  way  of  making 
up  jelly  looks  very  well,  efpecially  when  it  is 
on  a pretty  dill:,  as  the  painting  looks  very 
beautiful  through  the  jelly. 

Red  Currant  Jelly. 

lake  the  largeft  berries -you  can  get,  and 
iti ip  them  oil  the  italics,  leaving  the  green  and 
red  hard  berries  at  the  end  of  the  (talks  ; then 
weigh  the  berries,  and  take  the  fame  weight 
of  (ingle-refined  fugar  ; clarify  the  fugar,  and 
let  it  boil  to  blown  height,'  for  which  fee  the 
receipt  page  192;  then  throw  in  the  whole 
berries  into  the  fyrup,  and  let  them  boil  very 
(alt  for  ten  or  eleven  minutes  ; then  lay  a hair 
iieve  on  a deep  can,  and  run  the  jelly  through 
^9  I*1*--  berries  gently  up  with  a fpoon  to 
let" the  jelly  run  from  them  5 then  put  the  jelly 
m a pan  j give  it  a heat,  but  do  not  let  it  boil  ; 
take  the  leum  off  it,  and  pot  it  up.  This  is 
a much  better  way  than  draining  the  fruit 
through  a cloth,  which  both  fpoils  the  flavour 
of  the  berries  and  difcolours  the  jelly. 


White 
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White  Currant  Jelly* 

This  is  done  the  very  fame  way  as  the  laft, 
only  take  double-refined  fugar  in  place  o( 
fingle ; boil  it  no  longer  than  five  minutes, 
lelt  it  Ihould  be  difcoloured  ; then  run  it  di- 
rectly through  a gauze  fieve,  and  pot  it  up 
without  heating  it  again. 


Black  Currant  Jelly. 

To  three  pints  (fix  quarts)  of  black  currants 
take  one  pint  (two  quarts)  of  red  ; firip  them 
from  the  (talks  ; put  them,  with  half  a mutch- 
kin  (half  a pint ; of  water,  into  a can,  and  tie 
them  clofe  up  Avith  fome  folds  of  paper ; then 
put  the  can  into  a pot  of  water,  and  let  it  boil 
about  twelve  hours,  taking  care  that  none  ot 
the  water  goes  into  the  can  I hen  turn  the 
berries  into  a fieve,  and  bruife  them  with  the 
back  of  a fpoon  on  the  fide  of  it ; gather  all 
the  bruifed  berries  together,  and  put  them  in- 
to a clean  bowl ; pour  on  a mutchkin  (pint) 
of  water,  and  bruife  them  well  with  a ipoon  ; 
turn  this  into  a fieve  again  ; let  it  (land  all 
night,  and  put  what  runs  through  it  amonglt 
the  juice.  Then  clarity  and  boil  to  candy  height 
a pound  of  fugar  lor  each  mutchkin  (pint)  of 
juice  j then  put  in  the  juice,  and  boil  both  to- 
gether a quarter  ol  an  hour.  Scum  and  pot 

it  up.  . , £ 

■ A better 
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A better  and  eafier  Method. 


Pick  the  currants,  and  put  as  much  water 
into  a brafs-pan  as  will  juft  cover  the  bottom 
of  it ; then  put  in  the  berries,  and  give  them 
a fcald,  but  do  not  let  them  boil ; take  them 
off;  put  them  into  a hair  fteve,  and  fqueeze 
the  juice  out  of  them  ; then  take  out  the 
fqueezed  berries ; put  them  into  a can,  and  to 
every  pint  (two  quarts;  of  them  allow  half  a 
murchkin  (half  a pint)  of  warm  water,  to  draw 
out  the  remaining  juice,  which  we  call  the 
wafhings  ; add  this  to  the  reft  of  the  juice; 
and,  to  every  mutchkin  (pint)  of  juice,  take  a 
pound  of  beat  lugar ; mix  it  with  the  juice; 
put  it  on  a clear  brifk  fire,  and  ftir  it  dole 
one  way  till  it  comes  a-boil ; then  take  off  the 
ficum  as  it  rifes,  and  let  it  boil  for  fifteen  mi- 
nutes ; then  take  it  off,  and  pot  it  up. 


Take  two  pints  (four  quarts)  of  dark  red 
g^pleberries,  put  them  on  in  a brafs  pan,  with 
a n\utchkm  (pint)  of  water  ; ftir  them  till  they 
are  Raiding  hot ; then  take  them  off;  put 
them  through  a lieve,  and  fqueeze  all  the 
juice  out  of  them.  To  every  mutchkin  fuimT 


Goofeberry  ydly. 


Peaches 
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Peaches  in  yell''. 

Diffolve  an  ounce  of  ifinglafs  in  half  a mulch- 
kin  (half  a pint)  of  water.  Stir  into  it  three 
gills  of  cherry  wine,  the  juice  of  a bitter  o- 
range  and  lemon  ; and  if  you  have  not  a bitter 
orange,  take  the  juice  of  two  lemons  with  the 
parings,  a quarter  an  ounce  of  cinnamon,  and 
iix  ounces  of  fugar.  Let  the  whole  boil  for 
fix  minutes,  and  {train  it.  Then  call  three 
yolks  of  eggs  till  it  is  very  fmopth,  and  pour 
the  jelly  into  it,  furring  it  conffantly  one  way 
till  it  thickens.  Then  take  fix  peach  moulds, 
rub  the  infide  of  them  with  the  oil  of  almonds, 
and  paint  the  one  half  of  each  mould  fo  as  to 
refemble,  when  turned  out,  a real  peach.  I hen 
with  a fpoon  fill  up  firft  the  one  half  of  the 
moulds,  and  then  the  other  with  the  jelly, 
dole  them  up  quickly,  and  put  them  in  glal- 
fes  to  keep  them  from  fhifting  ; when  they  are 
faflened,  turn  them  carefully  out,  and  flick  a 
flalk  and  leaf  in  each  of  them,  cut  out  of  a bay 
leaf,  in  imitation  of  the  natural  flalk  and  leaf. 
Then  put  them  in  jelly  the  fame  way  as  you 
do  the  eggs  in  the  hen’s  nell,  with  the  painted 
fide  undermoll,  and  when  the  jelly  is  firm  turn 
it  out.  The  Ihape  you  put  it  in  mull  be  plain, 
without  any  ribbing  or  figures  upon  it.  ^ fins 
jelly  will  anl'wer  for  any  artificial  fruits,  by  co- 
louring it  as  above  noticed,  in  imitation  of  the. 
fruits  you  wifh  to  do.  Xhey*make  a pretty 

' • dim 


Ch.  II. 


CREAMS,  faV.  237 

difh  by  themfelves  without  the  jelly,  garnifhed 
with  flowers  and  bay  leaves. 


Bejl  Chip  and  Jelly  Marmalade. 

Take  the  fame  weight  of  oranges,  as  of  fu- 
gar  ; grate  the  one  half  of  the  rougheft  part 
of  the  oranges,  and  pour  boiling  water  over 
the  grate.  Cut  the  fruit  acrofs  as  a lemon  for 
punch,  and  fqueeze  them  through  a fieve  • 
boil  the  Ikins  tender,  and  fcrape  them  as  dil 
reeled  in  the  laft  receipt  ; cut  them  into  very 
thin  chips,  and  let  them  boil  until  they  are 
tranfparent.  lhen  putin  the  juice,  and  the 
water  ftrained  from  the  gratings,  and  let  all 
boil  together  until  the  juice  jellies,  which  you 
wdl  know  by  cooling  a little  of  it  in  a faucer. 

Common  chip  marmalade  is  done  the  lame 
way,  only  you  beat  the  one  half  of  the  fkins 
and  cut  the  other  into  chips. 


Smooth  Marmalade. 

lake  the  fame  weight  of  fugar  as  of  0- 
ranges ; wipe  the  oranges  with  a wet  cloth,  to 
t/?ke  cfJ  Wackneis,  and  grate  them;  cut 
them  the  long  way  in  quarters  ; flrip  off  the 

‘mPe  al! the,  P«'P  off  Uie  inner  (kins 

wnh  a knife,  and  pick  out  the  feeds ; then  boil 

e (kins  until  they  ale  to  tender  that  the  head 

of  a pin  will  eafdy  pierce  them  TVt> 
tsE*.  n • n-  / W.  mem.  When  you 

lalve  the  ofi  tl>«  ffre,  fqueeze  out  the  wa. 

ter, 
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ter,  fcrape  all  the  firings  from  them,  and  pound 
them  ; clarify  the  fugar  ; then  take  the  pound- 
ed Ikins,  and  mix  them  by  degrees  into  the  fy- 
rup  with  a lpoon,  juft  as  if  you  were  breaking 
ftarch  : when  it  is  well  mixed,  put  it  into  a 
pan,  and  let  it  boil  until  the  fugar  is  incorpo- 
rated ; then  put  in  the  pulp,  and  boil  it  until 
it  is  all  of  an  equal  thicknefs.  You  will  know 
when  it  is  nearly  enough,  by  its  turning  hea- 
vier in  the  ftirring,  and  of  a finer  colour ; 
when  it  begins  to  fpark,  take  it  oil  the  fire, 
pound  the  grate,  and  ftir  it  in  carefully  ; then 
put  on  the  pan  again,  and  let  the  whole  bon 
until  it  is  thoroughly  mixed.  If  you  do  not 
like  it  very  bitter,  keep  out  forne  ot  the  grate, 
and  lay  it  afide  for  a feafoning. 


Savory  Jelly . 

Take  a thank  of  veal,  a piece  of  lean  bacon 
ham,  and  a piece  of  lean  beet.  ,;ut  ihcin  in  a 
pot  with  plenty  of  water,  two  :s,  two  tur- 
nips, three  onions  and  a b unci,  or  winter  favo- 
rv  • let  them  boil  till  the  lubitance  is^  drawn 
from  the  meat;  then  take  it  oft,  ftram,  and 
feurn  it  ; feafon  it  highly  with  white  and  cay- 
enne pepper,  and  fait,  adding  the  juice  and 
paring  of  a lemon,  a glafs  of  white  wine,  a 
o-lafs  of  ketchup,  and  the  whites  of  fix  eggs  , 
let  the  whole  on  the  fire  again,  and  give  it  a 
boil  for  fix  minutes.  Then  put  it  through  a 
jelly  bag  once  and  again  till  you  find  it  clear. 
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™sjelly  ailfwers  for  all  kinds  of  flefh,  fowls. 


A Hen  in  Savory  "Jelly 

Take  a large  fowl,  cut  off  its  head  and  feet, 
cut  it  alfo  down  the  back,  and  bone  it,  keening 
the  rump  and  pinions  whole.  Then  rub  the 
in  fide  of  it  with  the  yolk  of  an  egg,  and  feafon 
it  with  white  pepper,  mace,  and  fait ; lard  it 
with  dices  ot  boiled  bacon  ham,  and  few  up 
the  back.  1 hen  rub  the  fowl  over  with  but- 
ter and  flour,  and  boil  it  with  the  breaft  down- 
m.° j1  three  quarters  of  an  hour.  Then  wipe  it 
with  a clean  cloth,  and  fet  it  to  cool;  take  a 
large  melon  fliape,  and  put  in  about  half  a 
mutchkin  (hall  a pint)  of  favory jelly,  made  as 
m the  la  It  receipt.  Then  lay  in  the  fowl  with 
its  breaft  downmoft,  with  the  volks  of  four 
hard  boiled  eggs  round  it,  and  a few  fprigs  of 
lamp ni re  or  pickled  barberries.  Then  fill  up 
the  lhape  with  the  jelly,  turn  it  out  when  it  is 

Hes  anC  ganilfll  K WUh  &reen  and  red  pic- 


Lobjicr  in  savory  Jelly . 

Boil  a large  lobfter  in  fait  and  water  for  half 
an  uour  ; when  it  is  cold,  break  the  fhell  care- 
iully,  and  pick  out  the  body  whole;  then  break 

■Oke  a^rIP,;Ct  °'U  ^ 

hall  full  with  lavory  jelly  ; when  the  jelly  is 

faftened. 
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fattened,  lay  in  the  body  of  the  lobtter,  and 
fill  up  the  fhape  with  more  of  the  jelly,  pla- 
cing the  claws  handfomely  in  the  clawJ  of  the 
fhape,  with  three  of  the  fmall  claws  in  the 
{hell  on  each  fide  of  the  lobtter.  Then  take 
the  head  fhell,  with  the  two  long  horn?,  and 
place  it  at  the  head  of  the  body  of  the  lobtter, 
turning  down  the  horns  on  each  fi  le  or  the 
claws.  If  you  have  any  of  the  red  roe  drop  it 
here  and  there  in  the  jelly,  but  take  care  not 
to  hurt  the  figure  of  the  lobtter  ; when  the 
jelly  is  firm,  dip  the  fhape  in  warm  water,  ana 
turn  it  over*,  garnifli  with  famphire  and  bar- 
berries. 


Blamange . 

Take  three  quarters  of  an  ounce  of  ifinglafs, 
half  an  ounce  of  oitter  almonds  blanched,  and 
beat  half  an  ounce  of  the  belt  flick  cinnamon, 
the  paring  of  a lemon,  and  half  a "mtchki 
(half  a pint)  of  water  ; put  the  whole  on  the 
fire  and” ftir.it  clofe  until  the  ifinglals  is  dnlol- 
ved’.  Then  ttir  in  a choppin  (quart)  of  cream, 
and  let  it  boil  one  minute.  1 hen  take  it  oft, 
and  fweeten  it  with  two  ounces  of  fugar  beat 
and  fifted  ; ftrain  it  through  a piece  of  clean 
muffin,  andftir  it  conftantly  one  way  ti 11  it  is 
cold.  Then  let  it  fettle,  dip  the  fhape  in 
cold  water,  and  fill  it  up  with  the  blamange  , 
when  it  is  firm,  loofen  it  with  warm  water,  and 
turn  it  out.  If  you  do  not  chooie  liingbft. 
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nuke  a very  iirong  (lock  of  calves  feet  in  place 


Syllabubs. 

Take  a choppin  (a  quart)  of  cream  half, 
mutchkin  ;half  a pint'  of  white  wTne  two 

Tn“  0 nsar>  and  the  Pari"g  of  a lemon® 
1 11  well,  and,  as  the  fnow  rifes  take  it  iff 
w.th  a Iki.nmer,  and  lay  it  upon  t£  back  oft 

hatful  °of radn-  !\n  fi“  y°ar  ^ about 
abom  f f fd  and  whlte  'rine>  giafs  and  glafs 
about  fweeten  them  with  clarified  fumir  and 

T,  win 'Aa^.the  sUifc  Wlth 

■■M 

A Trifle. 

Make  a fpunge  cake  agreeable  to  the  receiof 
P-  tSj,  cut  ,t  m thin  dices,  and  din  it  in  fP 
white  wine  and  fugar  m xed  T le 

Z bottom  or  a plal  with  fot  of  "S 

Ptn'£d  rafpS’ 

cake  and  fruit  till  yOU'  J 'the  PtriH°n  'llrS  °f 
ftaps  of  a fmall  lunar  loaf  Th  /?.e,lnto  the 
of  myrtle  into  S tw’iT 

choppm  (two  quarts)  of  cream*  half  take,a 

km  (half  a pint)  of  wine  th^P  m a mUtchw 
f'ar’  che  Pwkig  of  a lemon,  and  a Tick  °f 

pZ'JStfz  My  ft 

^Ve ' aftcr  “ has  ftooUxan  lay  it  alfo°ve? 

* the 
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the  trifle,  and  heap  it  as  high  upon  the  head  of 
it  as  you  can.  Garnilh  the  trifle  all  over  tv,th 
currant  cream,  angelica,  and  whole  red  cur- 
rants, flick  in  a bunch  of  them  in  the  myrtle. 
You  may  alfo  lay  green  and  preserved  ■ |oofe- 
berries  round  the  borders  of  the  plate  it  is  fer- 

■yed  up  in. 

• ✓ \ 

CHAP.  HI. 

OF  PICKLING. 


To  Mango  Cucumbers . 

TAKE  a dozen  of  middle  ft  zed  cucutnbers, 
ereen  and  firm  ; lay  them  in  a pickle  of 
felt  and  water,  as  ftrong  as  to  te<n« 
four  days  changing  tt  once.^T^  ^ ^ . 

UyTiTyour  cucumbers ; cover  them  with  half 
*ay  11  y I Vtnif  water  and  throw  m amongit 
ShX^ofheata^^^ 

the  fire6  tfilThe 

Then  “"Vorf-tt  hem  on. he  fire  a- 

• they  Tnd  Sve  them  another  flight  feald,  re- 
gain,  and  g beam  to  change  co- 

peating  the  fame  £ J aSnd  a half.  Then 
•lour,  which  Will  take  a y tbem  in  a 

take  out  the  cucumbers,  ana  p c!earl 
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clean  pan,  with  frefh  blades  in  the  bottom  of 
Jt ; pour  boiling  water  on  them,  with  half  a 
mutchkin  (halt  a pint)  of  more  vinegar  : co- 
ver them  with  blades,  and  give  them  a boil 
tor  hx  or  feven  minutes ; then  take  up  the  cu- 
cumbers, and  cut  a final  1 piece  out  of  the  flat 
fide  of  each  of  them,  and,  with  the  {hank  of  a 
tea-fpoon,  fcoop  out  the  loofe  pulp  and  feeds  ; 
dry  them  betwixt  the  folds  of  a cloth,  and  fill 
up  the  infid  e of  them  with  a quarter  of  a 
pound  of  milliard  feed,  black  and  Jamaida 
pepper  of  each  an  ounce,  two  nutmegs  broke 
an  ounce  of  ginger  fcraped  and  fiiced,  half  an 
ounce  of  cloves,  and,  if  you  choofe,  fome 
heads  of  garlick  peeled  and  fliced  down,  all 
mixed  well  together.  Then  put  in  the  pieces 
} °u  cut  our,  and  fallen  them  with  a thread; 
lay  them  m a . piclding-can,  with  fome  pieces 
ofhorfe.,add,(l, ; boil  a pint  (two  quans)  of 
9ood  unegaf,  with  a handful  of  fait,  and  what 
{pices  remained  over  filling  the  mangos  ; pour 
t boding  hot  over  them,  taking  care  that  they 
be  well  covered  with  in  Cover  your  can  with 

the  n S kefeP  m the  fteani>  and>  next  day,  tie 

mouth  of  n up  with  bladder  and  leather. 

To  Pickle  Cucumbers , Kidney  Beans, 
hainlen,V°Urr  K°Zen  cucumbers,  and  one 

toongPp  de  rSi  7,them  f°Ur  ”>  ^ 

. ° r f oicie  or  lalt  and  water  and 

them  as  m the  lafl  receipt.  Then  boil  a nine 
‘ vvo  quarts)  of  vinegar,  with  a handful  o‘t  fait 

X 2 black 
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black  and  Jamaica  pepper,  and  ginger,  of  each 
half  an  ounce,  a charter  of  an  ounce  of  cl°'’es> 
and  a nutmeg  broke  in  pieces.  Give  the  whole 
a boil  for  a minute  or  two  ; pour  it  over  the 

pickles,  and  cover  them  up. 

Samphire , raddifh  pods,  the  feed  of  Indian 
cicffes , ana  all  other  green  pickles , may  be  done 
the  fame  way. 

To  Pickle  Walnuts  Green. 

Take  a hundred  full  grown  walnuts  before 
the  fhells  turn  hard,  which  you  will  know  by 
a pin  eafily  piercing  them  ; lay  them  in 
firing  pickle  of  fait  and  water  lor  nine  day., 
changing  this  pickle  three  tunes  m that  fpace. 
Then' take  them  out  of  it,  and  prick  each jab 
nut  with  a pin.  Then  lay  a green  kail  blade 

hi  the  bottom  of  a pan  =nd  the 

it  covering  them  with  plenty  of  water,  an 

laying  blades  over  all  ; put  them  on  the  fire 

.,rd  l«t  them  be  no  warmer  than  you  can  be 
ana  let  uicm  few  moments. 

c‘£;"4--r« 

pour  a kettle  of  warm  water  over  tbepmk.es. 
Then  fet  them  on  a (low  lire,  .n  , f doff, 
find  that  their  outer  Iktn  will  1 ) I . ’ 

tahetbemofftbe^;^^-^- 

!ar°  ot^  warm  Gutter.  * Then  boil  a pin.  (two 
.quarts)  of  flrong  vinegar,  with  a hand!  l^f 
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fait,  black  and  Jamaica  pepper,  and  ginger,  of 
each  half  an  ounce,  a quarter  of  an  ounce  of 
cloves,  and  a nutmeg  broke  in  pieces  ; when 
it  has  boiled  two  or  three  minutes,  pour  the 
vinegar  into  a can  to  cool,  and,  when  it  is 
cold,  put  it  in  the  jar  ; lay  the  walnuts,  af- 
ter you  have  dried  and  fmoothed  them  in  a- 
mongfl  it,  and  cover  them  up  for  ufe. 

To  Pickle  Walnuts  Black. 

Take  full  grown  walnuts  before  the  (hells 
turn  hard  ; prick  the  nut  with  a pin  ; boil  a 
pickle  of  fait  and  water  fo  ltrong  as  to  bear  an 
egg;  fcum  it  when  it  boils,  and  pour  it  hot 
on  the  nuts ; lay  on  a weight  to  keep  them 
down,  and  every  four  days  make  a new  pickle 
as  ftrong  as  the  firft,  doing  fo  four  or  five 
times.  When  you  take  them  out  of  the  laft 
brine,  rub  each  nut  with  a clean  coarfe  cloth  ; 
boil  as  much  ftrong  vinegar  as  will  cover 
them  ; take  fome  black  and  Jamaica  pepper, 
cloves,  mace,  two  or  three  nutmegs,  a piece 
of  ginger,  horfe-raddifh,  three  or  four  fpoon- 
fuls  of  ^ mu  hard -feed,  and  a few  cloves  of  gar- 
lick.  Then  put  the  walnuts  in  a can,  and, 
upon  each  lair  of  them,  drew  in  fome  of  the 
above  feafonings,  after  being  firft  properly 
mixed.  Then  pour  the  vinegar  boiling  hot 
on  them,  and  cover  them  up  with  two  or 
t ree  folds  of  a clean  cloth,  hi  his  pickle  will 

upp  y the  place  of  ketchup  for  brown  fauces 
or  ragoos. 

X3  fa 
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To  : Pickle  Mujhrooms. 

Take  the  fmall  white  buttons  ; wafti  them 
in  milk  and  water  with  a piece  of  flannel. 
Then  take  them  out,  and,  as  you  rub  them, 
throw  them  into  clean  milk  and  water.  Then 
put  them  into  a pan  of  cold  water  with  a little 
alum  and  fait ; put  them  on  the  fire,  and  give 
them  a fcald.  Then  take  them  oflf,  and  fpread 
them  between  two  cloths  to  dry  ; have  ready 
boiled  as  much  ftrong  vinegar  as  will  cover 
them.  Then  put  the  muftirooms  into  bottles, 
with  whole  white  pepper,  cloves,  mace,  and 
ginger,  and  cover  them  with  white  wine  vine- 
gar ; it  rauft  be  quite  cold  before  you  put  it 
on  them  ; put  a little  fweet  oil  on  the  tops  or 
the  bottles ; cork  and  tie  them  up  very  clofe 
with  a piece  oi  leather. 

4\ 

T 0 Pickle  Cauliflowers. 

Take  the  cauliflowers  when  they  are  no  lar- 
ger than  a fmall  turnip,  and  flrip  oft  the  g^een^ 
leaves.  Then  put  on  fome  milk  and  watei , 
and,  when  it  boils,  put  in  the  flowers,  and 
fcald  them  in  it ; take  them  oft,  and  lay  them 
between  twro  cloths  to  dry,  and,  when  they  are 
dry,  put  them  into  a jar  ; put  in  whole  white 
pepper,  mace,  cloves,  and  a bit  cl  ginger,  a- 
mongft  them;  boil  as  much  ot  the  belt  vine- 
gar as  will  cover  them;  and,  when  it  is  cold, 

■ ,pour  it  over  them.  You  may  pickle  turnip. 
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the  fame  way  ; but  fird  turn  them  out  with  a 
turner.  If  you  have  none,  pare  and  cut  them 
down  very  nicely  in  pieces  about  the  lize  of  a 
walnut. 


To  Pickle  Onions . 

lake  a lippie  of  fmall  filver  onions make 
a pickle  of  fait  and  water  as  flrong  as  to  bear 
an  egg  ; give  it  a boil,  and  pour  it  hot  over 
the  onions,  and  do  the  fame  next  day.  When 
they  are  cold,  peel  them  neatly,  and  wipe 
them.  Boil  a pint  (two  quarts)  of  the  bell 
vinegar,  with  an  ounce  of /white  pepper,  two 
drops  of  mace,  a nutmeg  broke,  and  a fmall 
bit  of  ginger  j when  it  is  cold,  pour  it  over 
the  onions,  and  cover  them  up  clofe. 


To  Pickle  Red  Cabbage. 

lake  a middling  dock  of  the  darked  and 
firmed  kind  you  can  get,  and  cut  it  down  in 
thin  dices  like  draws  ; work  in  amomrd  it  a 
pound^  of  fait,  and,  when  it  is  well *rnixed, 
prefs  it  down  hard  in  a can,  and  let  it  dand 
two  days,  covering  it  up  with  the  outer  blades, 
and  laying  a plate  and  a weight  above  it. 
Ihen  take  out  the  cabbage;  fqueeze  the  juice 
out  of  it,  and  dry  it  in  a cloth.  Boil  a pint 
(two  quarts)  of  vinegar,  with  Jamaica  and 
black  pepper,  or  each  half  an  ounce,  a quarter 
ot  an  ounce  of  cloves,  and  a piece  bf  ginger  ; 
put  yie'  cabbage  in  a pickling- can,  and  pour 
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the  pickle  over  it ; cover  it  with  a folded 
cloth,  and,  when  it  is  cold,  tie  it  up  for  ufe. 
A few  onions  cut  in  round  dices  mixed  among 
the  cabbage  gives  it  a fine  rehfii. 

T o Pickle  Beet-root. 

Put  the  beet-root  into  a pot  full  of  boiling 
water  ; but  take  care  not  to  hurt  any  of  the 
fmall  fibres  or  lhaws.  When  they  are  boiled 
tender  enough,  let  them  cool  a little,  and  take 
off  the  fkins  with  a coarfe  cloth  ; dice  them 
down  into  a pot  ; put  in  fome  black  and  Ja- 
maica pepper,  and  cloves  among  them,  and  fill 
up  the  pot  with  boiling  vinegar.  If  you  with 
to  have  turnips  or  onions  red,  put  them  in  a- 
mongft  the  beet-root,  with  a few  diced  onions. 
This  is  a pretty  garnilh  for  made  dilhes,  efpe- 
cially  when  it  is  cut  down  either  in  thin  round 
dices  like  wheels,  with  the  edges  nicked  neat- 
ly, or  in  any  figures  or  lhapes  of  birds,  beafU, 
leaves,  dowers,  &c. 

T o Pickle  Barberries . 

Lay  them  in  a ftrong  pickle  of  fait  and  wa- 
ter four  days.  Then  take  them  out ; put  them 
in  a can  \ cover  them  with  cold  vinegar,  and 
tie  them  up. 

To  make  Piccalillo , or  Indian  Pickle. 

Take  a pound  of  white  ginger  ; let  it  lie  one 

riicht  in  fait  and  water  j ferape  and  cut  it  into 
& thin 
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thin  flices,  and  lay  it  in  a (tone  jar  with  dry 
fait.  .Then  take  one  pound  of  peeled  garlic  ; 
lay  it  in  fait  three  days.  Then  waflh  it  ; fait  it 
again,  and  let  it  lie  three  days  longer.  Then 
walh  it ; put  it  in  a fieve,  and  dry  it  in  the 
fun.  Take  two  ounces  of  long  pepper,  fait 
and  dry  it,  but  not  too  much  ; take  alfo  one 
ounce  of  white  muftardTeed,  and  two  ounces 
of  turmerick  root ; pound  the  root  ; tie  it  in 
a mufiin  rag,  and  throw  in  all  thefe  ingredi- 
ents into  a well  glazed  earthen  jar,  with  a 
quart  (four  quarts)  of  ftrong  cold  white  wine 
vinegar.  If  at  aDy  time  the  liquor  dry  up, 
add  fome  more  vinegar.  Take  fome  white 
cabbage,  and  cut  them  into  quarters  ; fait 
them  three  days ; then  fqueeze  the  water  from 
them,  and  dry  them.  Do  the  fame  with  cau- 
liflowers, and  the  white  part  of  cellery.  French 
beans,  falad,  and  afparagus,  fliould  only  lie  two 
days,  be  boiled  in  fait  and  water,  dried  in  the 
fun,  and  thrown  into  the  pickle.  Cucumbers, 
plumbs,  and  apples,  may  be  done  in  this  pickle. 
Be  careful  to  tie  up  all  pickles  with  bladder  and 
leather,  and  to  take  them  out  with  a wooden  or 
horn  fpoon,  as  any  kind  of  metal  is  hurtiui  to 
them. 
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l»F  VINEGAR,  KETCHUP,  WINES,  SHRUB, 
SYRUPS,  &C. 


To  make  Sugar  Vinegar . 

T'O  every  pint  (two  quarts)  of  wafer  take 
half  a pound  of  raw  fugar,  boil,  and  fount 
it  as  long  as  the  fcum  rifes  ; put  it  into  a bar- 
rel that  will  hold  it ; and  when  it  is  as  cold  as 
when  you  put  yell  to  wort,  foak  a toad  of 
bread  in  yeft,  and  put  it  to  it;  let  it  dand  in  an 
equal  warm  place  until  it  give  over  hiding;  then 
bung  it  up.  If  you  make  it  in  Aprii,  it  will 
be  ready  againft  the  next  pickling  ieafon. 

Goof  cherry  Vinegar. 

To  every  pint  of  ripe  goofeberries  allow  three 
pints  (fix  quarts)  of  water  ; bruile  the  berries 
with  your  hand  ; boil  the  water,  and  when  it 
is  cold,  put  it  on  them  ; let  it  (land  twenty- 
four  hours,  then  drain  it  through  a fieve. 
To  a pint  (two  quarts)  of  this  juice,  put  half  a 
pound  of  raw  fugar  ; mix  it  well,  and  when 
the  fugar  is  diifolved,  barrel  it  up  ; it  mud 
dand  nine  or  ten  months  at  lead.  This  is  a 
very  drong  vinegar. 

M ujhroom 
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M ujhroom  Ketchup. 

Take  fome  large  good  mufhrooms,  and  cut  a 
bit  oft'  the  ftalks  ; break  them  in  fmall  pieces 
with  your  hands,  and  as  you  break  them,  drew 
fait  on  them  ; let  them, ftand  twenty-four  hours; 
then  turn  them  into  a hair  fieve,  and  fqueeze 
them  well  to  get  out  the  juice.  Then  call;  fix 
Whites  of  eggs,  put  them  amongft  the  juice, 
and  boil  it  ten  minutes.  Then  put  it  through 
a jelly  bag  till  you  find  it  clear,  and  put  it  in 
amongft  the  ketchup.  Give  it  a boil  three 
minutes  longer.  To  every  pint  of  juice  allow 
an  ounce  of  black  and  an  ounce  of  Jamaica 
pepper,  two  nutmegs  bruifed,  two  drops  of 
mace,  two  drops  of  cloves,  and  apiece  of  fliced 
ginger  ; when  it  is  cold,  bottle  it  up,  and  put 
the  fpices  into  the  bottles  along  with  it  ; pour 
a little  fweet  oil  into  each  bottle  ; cork  them, 
and  tie  a piece  of  leather  above  the  corks. 

Walnut  Ketchup. 

Take  the  walnuts  when  they  are  full  grown, 
but  before  the  (hell  is  hard  ; prick  them  with 
a pin  ; make  a ftrong  pickle  of  fait  and  water 
to  bear  an  egg  ; pour  it  boiling  hot  on  the 
walnuts,  and  let  them  ftand  for  four  days  ; 
take  them  up,  wafh  them  with  clean  water, 
and  dry  them  with  a cloth  ; beat  them  very 
well  in  a mortar.  To  every  hundred  walnuts 
put  on  two  bottles  of  ftrong  ftale  beer ; and  let  it 

ftand 
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ftund  ten  or  twelve  days  on  the  walnuts ; then 
run  it  through  a fieve,  and  clarify  it  as  in  the 
laft  receipt  ; feafon  it  with  black  and  Jamaica 
pepper,  cloves,  nutmegs,  mace,  diced  ginger, 
horfe-raddifh  diced,  and  a quarter  of  a pound 
° 1 anchovies;  let  it  boil  until  it  taftes  ffrong  of 
the  fpices  ; then  bottle  it  up.  dividing  the  fpi- 
ces  equally  ainongd  the  boctles,  and  putting 
in  a clove  of  garlick  into  each  bottle  : when 
the  ketchup  is  cold,  cork  it  up  as  before. 

To  make  a twenty-pint  ( ten  gallon ) barrel  of 
Rum  Shrub. 

Beat  eighteen  pounds  of  Angle  refined  fu- 
gar ; put  it  into  a barrel,  and  pour  lemon 
and  orange  juice,  of  each  a pint  (two  quarts) 
upon  the  fugar  ; diake  the  -barrel  often,  and 
ftir  it  up  with  a clean  kick  till  the  fugar  is 
diffolved.  Before  you  fqueeze  the  fruit,  pare 
four  dozen  of  the  lemons  and  oranges  very 
thin  ; put  on  fome  rum  on  the  rhind,  and  let 
it  Hand  until  it  is  to  go  into  the  barrel  : when 
the  fugar  is  all  melted,  fill  up  the  barrel  with 
rum,  adding  to  it  what  was  amongft  the  rhind. 
But,  before  the  barrel  is  quite  full,  diake  it  hear- 
tily, that  it  may  be  all  well  mixed  ; then  fill 
up  the  barrel  with  the  rum,  and  bung  it  up  ; 
Jet  it  (land  fix  weeks  before  you  pierce  it.  If 
it  is  not  then  fine  enough,  iet  it  ftand  a week 
or  two  longer. 
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True  French  Ratafia. 

To  two  pints  (four  quarts)  of  brandy  take 
four  ounces  of  the  kernels  of  apricots  and 
peaches  ; bruife  them  in.  a mortar ; take  the 
thin  parings  of  a dozen  of  lemons  and  fix  o- 
ranges  ; bruife  an  ounce  of  coriander  feed  : 
break  half  an  ounce  of  cinnamon  in  fmall  bits, 
and  take  twenty  whole  cloves  ; mix  all  thefe 
with  the  brandy.  Let  them  (land  a month  or 
fix  weeks,  ftirring  them  often  ; then  put  it 
through  a fieve,  clarify  a pound  and  a half  of 
fine  fugar,  mix  it  in  among!!  it,  and  bottle  it 
up,  put  the  corks  Ioofe  in,  and  let  it  ftand  until 
it  is  quite  fine ; then  pour  it  from  the  grounds 
into  other  bottles,  or.  filter  it  through  a paper 
or  cotton  in  a filler.  When  you  cannot  pro- 
cure apricots  and  peaches,  bitter  almonds  will 
fupply  their  place  ; but  take  only  half  of  the 
quantity,  and  don’t  bruife  them,  but  cut  them 
fmall  with  a knife.  You  may  put  a pint  (two 
quarts)  of  rum  or  good  whifky  on  the  mate- 
rials, and  a good  piece  of  fugar.  It.anfwers 
lor  a cordial,  or  for  feafonings  to  puddings. 

Currant  Wine. 

Take  an  equal  quantity  of  red  and  white  cur- 
rants; bake  them  an  hour  in  a moderate  oven  - 
then  fqueeze  them  through  a coarfe  cloth;  what 
water  you  intend  to  ufe  have  it  ready  boiling- 
and  to  every  gallon-  (four  gallons)  of  water 

Y put 


put  in  one  mutchkin  (pint)  of  juice,  and  three 
pounds  of  loaf  fugar  ; boil  it  a quarter  of  an 
hour,  fcum  it  well,  and  put  it  in  a tub ; when 
cool,  put  in  a toall  of  bread  fpread  on  both 
hides  with  two  fpoonfuls  of  yeft,  and  let  it  work 
three  days  ; flir  it  three  or  four  times  a day, 
then  put  it  into  a caff:,  and  to  every  twenty 
pints  (ten  gallons)  of  this  wine,  add  a mutch- 
kin (pint)  of  brandy,  and  the  whites. of  ten 
eggs  well  beat;  bung  it  clofe  up,  let  it  hand 
three  months,  and  then  bottle  it.  T.  his  is  a 
pale  wine,  but  keeps  well,  and  drinks  plea- 
fantly. 


Goof eberry  Wine. 

To  two  pints  (four  quarts)  of  water,  put 
three  pounds  of  lump  fugar  ; boil  it  a quarter 
of  an  hour,  fcum  it  well,  and  let  it  hand  till  it 
is  almoft  cold  ; then  take  a gallon  (four  gal- 
lons) of  goofebevries  when  full  ripe;  brune 
them  in  -a  mortar,  and  put  them  in  your  vei- 
fel  ; then  pour  in  the  liquor  ; let  it  hand  two 
days,  and  ftir  it  every  four  hours ; keep  had 
an  ounce  of  ifinglafs  in  a choppm  (quart)  of 
brandy  two  days;  drain  the  wine  through  a 
flannel  bag  into  a calk  ; then  beat  tl.e  tfingla-s 
in  a mortar  with  five  whites  of  eggs  ; whifk 
them  together  half  an  hour,  put  it  in  the  wine, 
and  beat  them  all  together  ; dole  up  the  calk, 
anil  put  clay  over  it;  let  it  Hand  fix  months  ; 
then  bottle  it  off  for  ufe ; put  m each  bottle  a 
lump  of  fugar  and  two  jar  ratfins.  i - ^ 
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very  rich  wine,  and  when  it  has  been  kept  in 
the  bottles  t’wo  or  three  years  will  drink  luce 
Champagne. 


Ginger  Wine. 

Take  four  gallons  (fixteen  gallons)  of  fpring 
water,  and  feven  pounds  of  Liibon  fugar  ; boil 
it  a quarter  of  an  hour,  and  keep  fcunrming  it 
well  ; when  the  liquor  is  cold  lqueeze  in  the 
juice  of  two  lemons  ; then  boil  the  peel  with 
two  ounces  of  ginger  in  a choppin  and  a hall 
(quart  and  a half)  of  water  one  hour  ; when  it 
is  cold ; put  all  together  into  a barrel,  with 
two  fpoonfuls  of  yeft,  a quarter  of  an  ounce  of 
ifmglafs  beat  very  thin,  and  two  ounces  of  jar 
raifins  ; then  dole  it  up  ; let  it  hand  feven 
weeks,  and  bottle  it.  The  bell  feafon  to  make 
it  is  the  fpring. 

Raifin  Wine. 

Boil  ten  gallons  (forty  gallons)  of  fpring 
water  one  hour;  when  it  is  milk  warm,  to  e- 
very  gallon,  (four  gallons),  add  fix  pounds  of 
Malaga  raifins,  clean  picked  and  half  chopped  ; 
llir  it  up  twice  a day  for  nine  or  ten  days,  then 
run  it  through  a hair  fieve  ; fqueeze  the  raifins 
well  with  your  hands,  and  put  the  liquor  in 
the  barrel,  bung  it  clofe  up,  let  it  hand  three 
months,  and  then  bottle  it. 
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Rafpberry  Wine. 

. ^atlL)er  the  rafpberries  when  they  are  full 
npe  and  quite  dry  ; crufh  them  directly,  and 
nux - them  with  fugar  to  preferve  the  flavour 
which  they  would  lofe  in  two  hours.  To  e- 
very  choppin  ( quart)  of  berries,  put  a pound 
or  hne  powder  fugar  ; when  you  have  got  the 
quantity  you  intend  to  make,  to  every  choppin 
(quart)  of  berries  add  two  pounds  more  fugar, 
und  one  gallon  (four  gallons)  of  cold  water  ; 
ihr  it  well  together,  and  let  it  ferment  three 
days,  Itirring  it  five  or  fix  times  a day  ; then 
put  it  in  the  calk,  and  for  every  gallon  (four 
gallons)  put  in  two  whole  eggs,  take  care  they 
are  not  broke  in  putting  them  in,  clofe  it  well 

up,  let  it  Hand  three  months,  and  then  bottle 
it. 

Syrup  of  Lemons  or  Oranges. 

For  every  mutchkin  (pint)  of  juice,  clarify 
a pound  and  a half  of  fugar  ; fet  it  cn  the  fire, 
and  let  it  boil  for  ten  minutes,  adding  to  it 
iome  of  the  thin  parings.  Then  take  it  ofl', 
and,  when  it  is  cold,  bottle  ,it  up  for  ufe. 
This  anfwers  for  almolt  every  purpofe  for 
which  thefe  fruits  are  ufed,  and  is  always  rea- 
dy when  they  cannot  be  had.  "When  mixed 
with  water,  it  is  an  excellent  cooling  drink 
in  fumtner.  It  will  keep  a long  time. 


Syrup 
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Syrup  of  ClQve-JtdyJlower. 

Cut  all  the  white  ends  off  them.  To  every 
pound  of  flowers  allow  a choppin  (quart)  of 
water,  and  about  a dozen  of  cloves  5 put  them 
into  a ftone  pot,  and  tie  them  up  clofe  with 
paper,  and  place  it  in  a pot  of  cold  water  ; let 
it  boil  about  them  for  five  or  fix  hours ; but 
take  care  the  water  does  not  boil  into  them, 
a hen  take  them  out,  and  fqueeze  them  thro* 
a clean  cloth.  To  every  mutchkin  (pint)  of 
juice,  clarify  a pound  of  fine  fuuar  ; trive  it  a 
boil,  and,  when  cold,  bottle  it  up  E 

Syrup  of  Violets. 

Pick  them  off  the  italics.  To  every  pound 
of  violets,  pour  on  a mutchkin  (pint)  of  boil- 
mg  water  j cover  them  up  clofe,  and  let  them 
hand  for  .twenty-four  hours ; then  drain  it 
*°r  evei7  mutchkin  (pint)  of  juice,  clarify 
two  pounds  of  refined  fugar,  .and  finifli  as  in 
fait  receipt. 


Syrup  cf  Pale  Rofes. 

Fill  .an  earthen  pot  with  rofes,  and  pour 
roilmg  water  over  them  ; cover  them  up,  and 
Ct  them  (land  all  next  day.  Then  drain  them 
lioug  1 a clean  cloth,  and  add  as  many  frcfh 
foies  to  the  liquor  as  you  had  before  ; fc't  them 
on  the  fire,  and  let -them  boil  until  they  are 
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drong  ; then  drain  it.  To  every  mutchkin 
(pint)  of  juice,  clarify  a pound  of  fine  fugar  ; 
give  it  a boil ; but  not  too  long.  Then  fcum 
it,  and,  when  cold,  bottle  it  up. 

Syrup  of  Maidenhair. 

Take  half  a pound  of  maidenhair,  and  half 
a 'pound  of  liquorfce-dick;  peel  off  the  (kin, 
and  dice  it  down  ; take  an  ounce,  of  tidilago  •, 
put  them  all  into  a pot. of  cold  water  ; let  it 
on  the  fire,  and  let  it  boil  for  feven  or  eight 
hours ; then  drain  it  through  a cloth.  To  e- 
very  mutchkin  fpint)  of  juice,  clarify  a pound 
of  refined  fugar,  and,  finifh  as  before. 

Syrup  of  Turnip. 

Wadi  the  turnips  clean,  and  dry  them  with 
a cloth  ; grate  them  down,  and  drain  them 
through  a clean  cloth.  To  every  mutchkin 
(pint;  of  juice,  clarify  a pound  of  refined  iu- 
gar,  and  finifli  as  before.  • . 

Syrup  of  Nettles. 

Take  the  red  nettles  in  the  fpring  ; pick 
and  wafh  them  very  clean  through  two  or 
three  waters  ; beat  them  in  a mortar,  and 
fqueeze  out  the  juice  ; let  it  dand  twenty-iour 
hours  to  fettle  ; then  pour  all  the  clear  juice 
from  the  grounds.  To  every  mutchkin  pim) 
of  juice,  clarify  a pound  of  refined  fugar,  and 
finifh  as  before.  J 
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To  Make  Confer-ve  of  Rofes. 

Take  the  buds  of  the  true  fcarlet  rofes,  and 
clip  off  all  the  red  part.  To  each  pound  of 
roles,  beat  and  filt  two  pounds  of  fine  fugar  ; 
pound  the  rofes  well  in  a marble  mortar;  then 
ftir  in  the  fugar  by  degrees,  and  continue 
pounding  until  the  fugar  is  thoroughly  incor- 
porated with'  the  rofes.  If  you  think  it  too 
thin,  add  more  fugar. 

To  Make  Black  Cherry  Brandy . 

Stone  eight  pounds  of  black  cherries,  and 
put  them  on  in  a gallon  (four  gallons)  of  the_ 
bell  brandy.  Bruife  the  Hones  in  a mortar, 
and  then  put  them  in  the  brandy.  Cover  them 
up  clofe,  and  let  them  Hand  a month  or  fix 
weeks.  Then  pour  it  clear  from  the  fedi- 
ments,  and  bottle  it  up.  Morello  cherries 
done  in  this  manner  make  a fine  rich  cordial. 

Lemonade. 

Take  two  pints  (four  quarts)  of  fpring  wa- 
ter, and  two  pound  of  loaf-fugar,  and  boil  them 
fofily  for  three  quarters  of  an  hour  with  the  pa- 
rings of  a dozen  of  lemons  thinly  cut;  when 
the  liquor  is  cold,  pick  out  the  parings,  and 
fqueezt  in  the  juice  of  the  lemons ; then  toad 
a piece  of  bread  brown  ; fpread  it  with  yeft, 
and  put  it  to  the  liquor ; let  it  Hand  two  days, 
then  bottle  it.  If  you  think  it  not  fweet  enough, 
put  a lump  of  fugar  in  each  bottle. 
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A Rich  Eating  Pojfet. 

Take  a choppin  (quart)  of  fweet  cream  ; 
half  a pound  of  common  bifeuit  beat  and  lift- 
ed. 131anch  fix  ounces  of  fweet  almonds,  and 
beat  them  up  with  a little  fweet  milk  -to  keep 
them  from  oiling  ; mix  the  cream,  almonds, 
and  bifeuit  together  ; put  them  into  a pan,  and 
let  them  boil  a while  ; take  a mutchkin  (pint) 

. of  white  wine,  and  caff  nine  egg.s,  keeping  out 
fix  of  the  whites ; add  them  to  the  wine,  and 
fweeten  it  to  your  fade  ; feafon  it  with  beat 
cinnamon  ; put  the  wine  and  eggs  on  the  lire, 
and  let  them  come  a-boil  then  put  them  mto 
a bowl  5 pour  the  cream  on  the  wine,  and  dir 
it  about ; drew  fugar  and  cinnamon  on  the 
top.  It  looks  very  pretty  with  diced  almonds 
duck  on  the  top,  goes  to  the  table  in  a bowl, 
and  is  a proper  middle  difh  for  fupper. 

A Common  Eating  Pojfet. 

Take  a bottle  of  good  ale  and  a mutchkin 
(pint)  of  wine,  and  warm  it  with  a little  beat 
cinnamon,  and  fugar  to  your  tade.  1 oa  1 L 
fome  thin  dices  of  bread  \ cut  it  in  dices,  and 
put  it  amongd  the  wine.  Boil  three  mutch- 
kins  (three  pints)  of  new  milk,  and  pour  it 
boiling  hot  on  the  bread  and  wine ; dir  all  a- 
bout  with  a'  fpoon,  and  cover  it  up  ; fend  it 
hot  to  the  table,  either  in  a bowl  or  a ioup- 
difh.  It  makes  a very  good  fupper-didi. 
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bills  of  fare. 

Dinners  of  Five  D'fhes. 

Potatoes. 

Broth  or  Soup. 

Biead  Pudding 

with  Fruit.  Pieklea, 

Roafl  of  Beef. 

DrefTed  Fi fh  with 
five  fmall  Tarts.  _07ftcr  Sauce. 

Potatoe  Pudding.  ^lve  Cheefe-cakes, 
Roafl  Mutton. 

Greens  of 
an/  kind. 

Mock  Turtle. 

• Cellery.  Bacon  Flam 

Roafled  Fowls-.  on  an  affet. 

t • 

A Pudding 
an/ kind. 

Brown  Soup. 

Rol  tilFi,  **•"-«>> 

■Rice  Pudding, 

Stewed  Bread:  of 
Beef  with  Carrot 
and  Turnip,  t . 

RoafledT)uc is.  Stew«d  Apples. 
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Spinage. 


Fifli. 


BILLS  OF  FARE. 

Bread  of  Veal 
Ragoo’d. 

Orange  Pudding. 
Roafted  Lamb. 


Sallad. 


Green  Peafe  Soup. 

Giblet  Pie.  Scolloped  Oyders. 

Roaded  Veal. 


Tarts. 

Potatoes. 

Salt  Fifli. 
Kidney 
Beans.  - 

Potatoes. 

Cauliflower. 


Dinners  of  Seven  Difoes. 
Soup. 

Plumb- pudding. 
Road  Beef. 


Drefied  Lamb’s  Head. 

Baked  Pudding. 
Road  Loin  of  Mutton. 

Dreffed  Cod’s  Head 
with  Oyder  Sauce. 
Beef  Steak  Pie 
R.oad  Fowls. 


Egg  Sauce. 
Cold  Tongue. 


Crimped 

Haddocks. 

l)ilh  of 
Maccaroni. 


Frefli  Fifli. 

Soup. 

Roafted  Pig. 

Dinners  of  Eight  Dips - 

Soup,  removed 
with  a d reflld 
. Calf’s  Head. 

Apple  Pic. 
Roalled  Goofc. 


Cheefe-cakes. 

Pickles. 


Potatoes. 
- Stewed  Cu- 
cumbers. 


Pudding. 
Bacon  Ham. 

Potatoes. 

Spinage. 


Scolloped 

Oyders. 

Bread 

Pudding- 


BILLS  OF  FARE. 


•Boiled  Rice. 


Maccaroni  Pie. 


Soup,  removed  with  a 
Stewed  Round  of 
Beef  with  Carrot 
and  Turnip. 

Difh  of  Tarts  with 
Crocant  covers. 
Road  of  Veal. 
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A Curri- 
ed Fowl. 


Apple  Loaf. 


Dinner  of  Nine  Dijhes. 

Apple  Pie  Hare  Soup.  Beef  Steak  Pie. 

Difh  of  Jelly. 

Veal  Olives.  Trifle.  Potted  Pigeons. 

Blamange. 

Roafted  Turkey. 

Dinner  of  Eleven  Difies. 

Tranfparent  Soup, 

A Ragoo  of  Pal-,  removed  with  a 
lets  and  Kernels.  Ragoo  of  Pigeons. 

Prelerved  Cucum- 
bers with  a Cro- 
-eant  cover. 

Cod’s  Sounds.  Hen’s  Neft. 

Preferved  Oranges 
Marrow  with  a Cro- 

cant. 

A Saddle  of  Mutton. 

Dinner  of  Thirteen  Dijhes. 


Veal  Olives. 

» 


Salmond. 

Preferved  Ap- 
ple Tarts. 


Soup,  removed  with  a 
' boiled  Jigot  of  Mut- 
ton and  Caper  Sauce. 
Fowls  Marinated.  Pigeons  in  Jelly. 

Two  Servers 
of  Preftrves. 
Jellies  or  Syllabubs. 
Lobfter  in  Jelly. 
Roafted  Turkey. 


Curried 

Rabbits. 


Blamange. 

Checfe-cakes 


Boiled 
Rice. 
Bacon  Ham. 


Trifle. 

Tarts. 
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Dinner  of  Fifteen  Dpcs. 


Fricaflee  of 
Chickens 
Crimped  Had- 
docks. 

Marrow  pafty. 
Sweetbreads 
ragooed. 
Mock 
Turtle 


Hare  Soup  removed 
with  a Boiled  Turkey 
and  Oyfter  Sauce. 
Difli  of 
Small  Tarts. 
Difli  of  Jelly. 

Almond 
Cheefecakes. 
Roaft  of 
Venifon. 


Veal 
Olives. 
Scolloped 
Oyfters. 
Orange  Pudding. 

Potted 

Pigeons. 

Ragooed 

Rabbit. 


Dinner  of  Seventeen  Difoes. 


Fowls  ma- 
rinated. 

Cauliflower 

boiled. 

A Trifle. 

Potatoe  Fritters. 

Veal  Flor- 
entine. 


Soup  removed, 
with  a drefs’d 
Cod’s  head. 
Macaroni  Pye. 
Apples  in  Syrup. 
Floating  Ifland, 
or  Hen’s  Neft. 
Preferved  Pears. 

Apple  Loaf. 

A Roaft  of  any  kind. 


Pigeons 
difguif’d. 
Piece  of  ba- 
con ham. 

Blamange. 

Spinage  Toafts. 

Pork. 

Cutlets. 


See  Dinner  of  Nineteen  Dipes  in  the  Table  excluftve  ej 

removes. 


SUPPER 


( S 

SUPPER 

CALF'S  head  in  clear  jel- 
ly, hot  or  cold,  in  {tapes. 
Scotch  collops  dreffed  with 
a white  fauce  and  forced 
meat  balls. 

Veal  olives. 

Bread  of  veal  ragooed,  or 
collared,  and  cut  in  di- 
ces. 

Fowls,  lobfter,  and  nfhcs  in 

jcUy. 

Haricot  of  mutton. 

Pigeons  roaded,  potted, 
broiled,  or  fricafeed. 
Roalled  ducklings. 

Coxa  tongue  and  fp inage. 
Dreffed  lamb’s  head. 
Haddocks,  boded,  crimp- 
ed, or  broiled. 

Saulages  fxied  with  eggs. 
Rochkins parboil’d  and  broi- 
led. 

Lambs  rumps  broiled. 
Turkey  poult,  or  any  kind 
of  v ild  fowl,  hot  or  cold. 
Cuilards,  fritters,  cheefe- 
cakgs,  or  tarts. 

Blamange,  jellies, 

Syllabubs,  and  creams. 

Cold  veal,  fowl,  or  pigeon 
pies. 

Hung  beef,  brawn,  ham, 
or  Dutch  beef. 

Beef,  veal,  mutton,  pig, 

pork,  or  eel  collar’d. 

^ enifon, beef, hare,  pigeons, 
cels,  x mpreys,  trouts, 
&c.  potted. 

>-te\\  d mutton,  beef,  pH, 

°Z 
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hare,  pigeon,  ilu.ks,  or 
■wild  fowl. 

Calf’s  heart  (luffed  and 
rdafted. 

Haflied  beef,  mutton,  veal, 
and  lamb,  with  pickles. 
Minced  meats  of  any  kind. 
Sweet-breads  and  kidneys. 
Bn  goo  of  veaHweeetbreads. 
Tripe  fry’d,  boil’d  or  fri- 
cafeed. 

Legs  and  bacon. 

Sail  ads  of  all  forts. 

Beel  (leaks  with  oy  ftc-rs,  or 
gravy  and  Horfe  raddiflx, 
or  with  anclxovy  or  wal- 
nut pickle. 

Scotch  collops. 

Veal  cutlets. 

Mutton  chops  with  pickles, 
or  caper  fauce. 

Rabbifs  roaftcd  or  fricafeed. 
Buttered  turnips. 

Potatoes  Lolloped  or  broil- 
ed. 

Artichokes. 

Anchovies  with  oil,  capers, 
cucumbers,  or  other  Dic- 
kies. F 

Pickled  or  red  herrings, 
oyders,  falmon,  fturgeon, 
or  Jobbers. 

Mackarel  boil  d,  fous’d,  or 
broil'd. 

Cod  and  oyfiers  fauce. 
Lobflers,  crabs,  prawns, 
oyfiers,  or  ocher  fifh  in 
feafon. 

Lobfler  fiica'ee. 
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THINGS  IN  SEASON  every  month  of  the  Tear . 

M EAT.  y 

Eeef,  mutton,  and  veal,  are  in  feafon-all  the  year  ; 

Houfe  lamb,  in  January,  February,  March,  No- 
vember, and  December ; Grafs  iamb,  in  April,  May, 

June,  July,  Auguft,  September,  and  Oftober  ; Poik, 

in  January,  February,  March,  September,  October,  No- 
vember, and  December — Buck*Venr.ofi,  in  June,  July, 

Aii gun,  and  Beptember  'dot’VenUoM,  in  O^to* 

ber,  and  December, 

POULTRY. 

'January.  Hen  -turkeys,  capons,  pullets  with  eggs, 
fowls,  chickens,  hares,  all  forts  of  wild  fowl,  tame  rab- 
bits and  tame  pigeons. 

February.  Turkeys  and  pullets  with  eggs,  capons,  . 
fowls,  In, all  chickens,  hares,  all  forts  of  wild  tow!, 

(w;  ich  in  this  month  begin  to  decline),  tame  and  wild 
pigeons,  tame  rabbits,  green  geefe,  young  ducklings, 
and  turkey  poults. 

March.  This  month  the  fame  as  the  preceding  month; 
but  in  this,  wild  fowl  goes  quite  out. 

jipril.  Pullets,  fpring  fowls,  chickens,  pigeons,  young 
wild  rabbits,  leverets,  young  geeie,  ducklings,  and  tur- 
key pouits.  , 

May.  The  fame. 

7 uni.  The  lame. 

«*•? u/y.  The  fame;  with  the  addition  of  young  par- 
tridges, pheafants,  and  wild  ducks,  called  flappers  or 
moiilters. 

jtugitfl.  The  fame. 

September,  Odder,  November,  and  December.  In  thcle 
months  all  forts  of  fowl,  both  wild  and  tame,  arc  m fea- 
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TENT  S. 
V r?* 


Page 

To  boil  ditto  crackling 
height  - - ib 

To  make  cinnamon  ta- 
blet - lb 

Ginger  ditto  - - 194- 

Barley  fugar  - - - ib 

To  preferve  oranges 


*95 

196 

197 
19S 

201 

202 

203 


whole 

— Orange  /kins  - 
. — . Oranges  in  flices 

— Orange  grate 
— - Green  galkens  - 

— Red  gooieberries 

— Currants  whole  - 

— Rafp  and  ftrawber- 

ries  ditto  - 204. 

— Cherries  - 205 

— Ditto  with  ftalks  and 

leaves  - - ib 

— Apricots  - 206 

— Green  gauge  plumbs  207 
— - Another  way  - 208 


ib 


Page 

Mag.  bonmn  plumbs  ib 

— Common  plumbs  209 

— Peaches- 

— Pears 

— Ditto  red  - 

— Apples  green 
in  fyrup 


;2io 

ib 


— Cucumbers 

— Melons 

— Pine  apples 

— Green  almonds 

— Barberries 


2 1 1 

212 
ib 

214 

ib 


21 5 . 
216 


— and  candyorange  peel  1 99 


orange  chips  ib 


angelica  - 200 


To  make  rafpberry  jam  216 

— Goofeberry  ditto  217 

— Apricot  ditto  - ib 
To  keep  kidney  beans  ib 

— Artichoke  bottoms  218 

— Green  gooieberries 

for  tarts  - 219 


CHAP.  II. 


OF  CREAMS,  JELLIES,  MARMALADES,  SYLLABUBS, 
BLAMANGES,  & C. 


To  make  clear  orajige 
or  lemon  cream  - 220 

Ratafia  cream  - ib 
Almond  cream  - 221 

Velvet  cream  - ib 
Steeple  cream  - - ib 

Reri  currant  cream  222 
Apple  or  goofeberry 
ditto  - - 223 

Rafp  or  ftrawberry  dit- 
"4o  - - - ib 


Rice  cream  - - 223 

Apricot,  or  peach  ice  224 
Pine  apple  ice  - 225 

Strawberry  cream  ice  ib 
Hartfhorn  jelly  - ib 
Calves  feet  jelly  - 226 

Jelly  for  a confumption  ib 
Orange  or  lemon  jelly  227 
Apple  jelly  - 228 

Apple  chip  and  jelly  ib 
A lien’s  neit  in  jelly  229 
A float 
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CONTENTS. 


Page 

A floating  ifland  - 
Jelly  in  cream  - . 

Red  currant  jelly  . ‘jf-, 

White  ditto  ditto  - 234 
Black  ditto  ditto  - jb 
A better  and  eafier  me- 
thod - . 235 

Goofeberry  jelly  . jb 
Peaches  in  jelly  - 236 


Chip  and  jelly  mar- 


malade - 2 47 

Smooth  marmalade  - ib 
Savory  jelly  . 238 

Hen  in  lavory  jelly  239 
Lobfter  in  ditto  - ib 
Blamange  - 240 

Syllabubs  . 241 

A trifle  - ' ib 


CHAP.  HI. 


OF  PICKLING. 


To  mango  cucumbers  242 
To  pickle  ditto  kidney 
beans,  &c 
Walnuts  green 
D tii  Mack 
Mulhrooms 


Cauliflowers  Jb 

Onions 

Red  cabbage  ib 

Beetroot  248 

Barberries  Jb 

Piccalillo  ib 


243 

244 

24J 

2415 


CHAP.  IV. 


OF  VINEGAR,  KETCHUP,  WINES,  SHRUB,  STROPS,  &C. 


Sugar  vinegar-  250  Raifin  ditto  ib 

Goofeberry  ditto  ib  Rafpberry  ditto  256 

Mufliroom  ketchup  251  Syrup  of  lemons  or  o- 
Walnuf  ditto  - ib  ranges  ib 

Rum  (hrub  - 252 of  clove  july- 

True  French  ratafia  253  flower  257 

Currant  wine  - ib  of  violets  * ib 

Goofeberry  wane  234  of  pale  rofes  ib 

•Ginger  ditto  255  — of  maidenhair  25S 


Syrup 


CONTENTS. 


Syrup  of  turnip 

of  nettles 

Conferve  of  rofes 
— 0f  oranges 

Black  cherry  brandy 
-Lemonade  ' 

A rich  eating  poffet 


258 
ib 

259 
19S 

259 
ib 

260 


Acornmone;u;ng.po/ret2'g 
Bills  01  fare  for  dinners 
from  five  to  nineteen 
d ifhes.  2g 

Lid  of  fupper  difhes  26 1 
i.  rungs  in  leafon  every 
month  of  the  year.  2 66 


• N.  B.  The  liquid  meafure  is 
and  Englifh.  The  butter  weight 
dunces  to  the  pound. 


Specified  both  in  Scotch 
is  rated  at  twenty- two 
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FISH. 


January,  February,  March , April.  Haddocks,  cod, 
foies,  turbot,  thoruback,  ikate,  whitings,  fmelts,  carp* 
tench,  perch,  cels,  lampreys,  plaice,  flounders,  lobflers, 
crabs,  cray-filh.  prawns,  oyuers,  Iturgeon,  falmond. 

May,  june,  July,  Augvjb.  Turbot,  mackarel,  trout, 
carp,  tench,  pike,  lalmon,  Toles,  herrings,  fmelts,  eels, 
imi.lt  ts,  lobflers,  cray-fifli,  prawns. 

September,  L'clober,  November,  December.  Salmon  trout, 
fmelts,  carp,  tend),  duree,  berbet,  holobet,  brills,  gud- 
geons, pike,  perch,  lobflers,  oylters,  mufcles,  cockles. 

December  Haddocks,  cod,  codlings,  foies,  cat p, 
fmelts,  gun.ets,  fturgeon,  doreess,  holobets,  berbet,  gud=> 
geens,  eels,  oyfters,  cockles,  mufcles, 

FRUITS  AND  KITCHEN  STUFFS, 

January,  February , March,  April , Apples,  pears,  nuts, 
almonds,  raifins,  grapes,  oranges,—. — Cabbage,  favoys, 
co.eworts,  fprouts,  borecole,  brocoli,  purple  and  white 
fpinage,  cardoons,  pirfnips,  carrots,  turnips,  eellery  en» 
dive,  onions,  potatoes,  beets,  garlic,  efchalot,  mufti* 
j^ooms,  hurnet,  parliey,  thyme,  (avoury,  rofemary,  flige, 
fori  el,  marigolds,  lettuce,  crefles,  milliard,  rape,  rad- 
dilh,  taragon,  mint,  chervil,  jerufalem  artichokes,  clary, 
tanly,  cucumbers,  afparagus,  purflaire. 

May  and  June.  Strawberries,  cherries,  and  currants 
for  tarts,  go'ofeberries,  apricots,  apples,  pears. — Cucum- 
cis,  peaie,  beans,  kidney  beans,  afparagus,  cabbages* 
cauliflowers,  artichokes,  carrots,  turnips,  potatoes,  ra« 
oiflies,  onions,  lettuce,  all  kinds  of  fallad,  pot  herbs, 
parfley,  and  purfiane. 

Jay, ' Augujl.  Pears,  apples,  cherries,  ftrawberries, 
ralpberries,  peaches,  ne&arines,  plumbs,  apricots,  goofe- 
bernes,  melons— Peafe,  beans,  kidney  beans,  cabbage, 
cauliflower,  cucumbers,  muihrooms,  carrots,  turtiips, 


1 j:n r ■ ’ 

‘V; ’ ‘“‘'-’cum,  lturzoiiera,  lallaly,  a 
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September,  October.  Plumbs,  peaches,  pears,  appi  : 
grapes,  figs,  walnuts,  filberts,  hazle  nuts,  medlars,  cp ri  - 
ces, Lizaroles,  melons. — Peafe,  beans,  kidney  beans,  cau- 
liflower, cabbages,  fprouts,  carrots,  turnips,  parfitips,  po.- 
tatoes,  artichokes,  cucumbers,  mufhrooms,  efehaiots,  o- 
nions,  leeks,  garlic,  fcorzonera,  falfafy,  cardoons,  endiv', 
cellery,  parfley,  lettuce,  and  all  forts  of  fallad,  and  herbr. 

November,  December . Pea^s,  apples,  bullace,  chefnur-., 
hazle  nuts,  walnuts,  medlars,  fervices,  grapes. — Cabba- 
ges, favoys,  borecole,  fprouts,  eolewort,  caul  flower,  fp:- 
nage,  Jerufalem  artichokes,  carrots,  turnips,  ptrfnips, 
potatoes,  falfafy,  llcirrets,  fcorzonera,  onions,  leeks,  ca- 
chalot, rocomhole,  beet,  chard  beet,  cardoons,  parfley, 
cellery,  crcllbs,  endive,  chervil,  le'.tuce,  fmuU  fallad,  ar.;l 
all  forts  of  herbs. 
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